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Introduction 


No doubt you are wondering who made us the experts. What qualifies 
us to pick apart your favorite restaurant, or praise the virtues of one you 
find very unappealing? 

To be honest, none of us individually is qualified to influence the eating 
habits of Chapel Hillians. But as a group, we represent a cross section of 
the University population, and therein lies our strength. Our “eating team” 
consisted of undergraduates, a graduate student, and members of the 
University staff, an almost equal number of men and women, ages ranging 
from that of the average sophomore to 30 years. Our qualifications as 
reviewers lay in the diversity of experiences and tastes we represented 
when we acted together. 

No review you will read, therefore, is the opinion of a single member of 
the editorial staff. Of course, each restaurant was assigned to at least one 
person who was responsible for eating there within our review period (we 
held regular meetings to discuss reviews from April through June) and 
then that person wrote the review. Before the review was written, how- 
ever, the staff member would present his or her findings to the group who 
would add their opinions of the restaurant, based on past experiences. 
Together we would work toward agreement on the merits or drawbacks of 
each ‘establishment, and the reviews then were written to reflect this 
consensus. 

There were times when agreement was not reached easily. It’s safe to 
say that no one individual on the staff, for instance, would choose the 
same five Gourmet’s Choices as those chosen by the group. Our choices, 
instead, are the five out of a dozen or sa restaurants that ranked highest 
most often among the members of the group. We were pleased with the 
diversity of our choices. The Hobbit Hoagie Factory—our one unanimous 
choice—serves the best sandwich in town. For everyday dining, it’s your 
best bet for quality and economy. Martini’s and Papagayo each prepare a 
familiar cuisine with a surprising freshness. Martini’s serves Italian food; 
Papagayo specializes in Mexican fare. The creativity and excellence of 
both menus will not only delight devotees of these dishes but may lure 
others into a new habit. Both provide a special meal at a price a student 
can afford. Aurora was chosen for its excellent food and intimate atmos- 
phere, which is unlike any other in town. La Residence is on the list 
because it undoubtedly can provide you with the most memorable dining 
experience of your college years. It’s the Gourmet’s Choice any real 
gourmet would love. 


Now that you understand what a group project the writing of the 
Gourmet was, you must pardon us for our frequent use of the editorial 
“we.” There really was no way to get around it; we all had a hand in the 
opinions you'll be reading. 

A word about sanitation grades and prices . . . both are subject to 
change at a moment’s notice. Chapel Hill restaurants often raise prices 
during the two weeks between the end of summer school and orientation. 
Use the prices in the book as a guide, but please don’t count your pennies 
by what we've printed. 

Maybe you'll use plastic money to pay for your meal. If so, we've indi- 
cated by abbreviation which credit cards are accepted at the restaurant of 
your choice. MC stands for Master Charge, AE for American Express, DC 
for Diner’s Club, and CB for Carte Blanche. 

Finally, we regret that we were unable to review Fosdick’s Seafood, 
Tallulah’s and the Italian Pizzeria. These restaurants had not opened when 
the Gourmet went to the printer. 

We welcome your comments or arguments on what we've said. Drop 
into the SCAU office in Suite B, Student Union, for conversation anytime. 

Here’s hoping you have as much fun reading the Gourmet as we had 
preparing it! 


Ann Evans 
Stephen Schweitzer 
Editors 


Allen and Son Bar-B-Q 


Rt. 2, Airport Rd., north, 6 miles from campus; 942-7576 
Owners: Mr. and Mrs. James Allen, Mgr.: Keith Allen 
Mon.-Sat. 10am-8pm; A, 90.0% 

Checks accepted; Reservations accepted but not required 


One day if you happen to get an overpowering craving for barbecue that Andy 
of Mayberry would be sure to say was ‘’Go-o-o-0-od,”’ go directly out Airport 
Road and try Allen and Son’s. You can’t miss the ‘‘hunting lodge cabin” that sits 
on the left side of the road. If you feel at home with hunting and country scene 
paintings, unique wall adornments such as a stuffed catfish, a hornet’s nest (no 
longer active, we made sure), and bull horns, with church-social and country- 
style fare, come on in! The menu ranges from a hot dog at 50¢ to the barbecue 
and brunswick stew combo platter at $3.20. Try the chicken platter ($2.80), or the 
barbecue platter ($3.15), both scrumptious and include french fries, hush 
puppies, and cole slaw. The barbecue is moist and spicy, the french fries are 
delightfully greasy, the service is fine, and the prices are right. 


Gourmet’s Choice 
Aurora 


454 W. Franklin St., 15 mins. from campus; 942-2400 

Owners/Mgrs.: Richard Tabor and Ron Fuchs 

Mon.-Fri. 11am-2pm, Mon.-Thurs. 6pm-11pm, Fri.-Sat. 6pm-12m: A, 90.0% 
Local checks, Visa, MC accepted; Mixed drinks, beer, and wine are served 


Aurora is unique in this town where restaurants usually serve items from a 
standard burger-and-quiche menu, prepared without imagination, to be con- 
sumed amidst predictable atmosphere. 

Here the menu has an international flavor, with Italian, oriental, middle 
eastern, and French dishes. The manicotti surpasses any tasted in local restau- 
rants specializing in Italian food. The chefs here are also skillful enough to avoid 


_ the common pitfall of international kitchens—each dish is prepared and served 


with careful attention, so no two taste alike. The entrees, mostly seafood and 
chicken items, indeed are more expensive than a student's everyday budget will 
stand, but a unique pricing system allows some leeway for the diner on a budget. 
Most dishes are served with rice and a choice of vegetable (both cooked to per- 
fection), but for approximately $2.00 more your dinner will include a choice of 
appetizer and a salad. Desserts here are a special treat— especially the Black Tie 
Pie—and Aurora is a delightfully different place to stop late in the evening to 
sample one with your choice of coffee concoctions. 

Aurora’s atmosphere is also unique— introducing a big city casual sophistica- 


tion to Chapel Hill. The art deco interior design features many interesting but 


unobtrusive objects and prints you can scrutinize at your leisure. The waiters and 
waitresses are skillful, helpful, and equally unobtrusive. This place is not for 
everyday, but the special food and fashionable atmosphere make this a must for 
that special occasion. 


Brady’s Restaurant 


\_1505 E. Franklin St., 1.7 miles from campus; 942-5392 


} 
| 


Beowner/Mor.: Brady McLennan ~ 


WNTues.-Sun. 4:30pm-10pm: A, 93.0% 
~Checks accepted; Beer is served 


Brady’s is the place to go when you want tasty fried seafood, the fattest, 
homemade french fries, and all the southern-style trimmings of cole slaw, hush 
puppies, and rolls that are oven-soft and warm. In fact, juicier, more delicately 
fried oysters are hard to find anywhere, including the coast. Brady’s has a large 
variety of seafood (mostly fried, however) ranging from deviled crabs at $2.75 to 
the lobster tail at $8.95. It also offers salads, appetizers, delicious fried chicken, 
barbeque, sandwiches, and steaks. For those of you who are really homesick for 
country-style cooking, try feasting on fried chicken livers or gizzards. Wash all 
that down with a glass of buttermilk or sweet milk if you choose, and don't forget 
to leave some room for homemade pie a la mode. The atmosphere ranges from a 
truck driver’s diner with booths only in the front room to several back rooms 
decorated with early American reproductions. Don’t dress up, but go to this res- 
taurant if you have a lumber jack’s appetite— you won't be disappointed. 


Breadmen’s 


337 W. Rosemary St., 18 mins. from campus; 967-7110 

Owners: Roy and Bill Piscitello; Mgrs.: Wayne Hodges, Tyrone Edwards, 
Marline Gayl 

Mon. 6am-2am, Tues.-Sat. 7am-2am, Sun. 6am-10pm; A, 90.0% 

Local checks accepted; Mixed drinks, beer, wine are served 


This restaurant has managed to accrue a large and faithful following from all 
walks of Chapel Hill life, despite its having very little to recommend it. The Greek 
crowd and the graduate students, the young professor's family and the old local 
hippie, and countless others in various stages of inebriation or hangover flock to 
Breadmen’s for the convenience of breakfast anytime. 

The one-egg breakfast, served with grits or home fries, toast or biscuits, is a 
steal at $1.15. So, too, are most other menu items, which include the usual 
burgers, omelettes, and southern cooked dinners. You can’t count on portion 
control here, though breakfasts are usually ample. A hugh bowl of crisp french 
fries one night may turn into a small handful of soggy ones thrown on the edge of 
the plate the next afternoon. The one thing you can count on is that the food 
here is always greasier than necessary. Crumb cake and yogurt are usually the 
safest. : 

The service, too, is very unpredictable. Sometimes your meal arrives in 
minutes, but more ofteh than not your waitress appears to be in worse shape 
than you are and must be treated with patience. 

Breadmen’s is almost always busy, although you won't have to wait to sit 
down except on Sunday morning. Then, despite the crowd and the grease, it’s 
the best place in town to see who’s with who while filling a hungry stomach. 


Canton Station 


15-501, Chapel Hill Blvd., 6.5 miles from campus; 489-8664 

Owner: Lenord Rawls, Mgr.: Douglass Wong 

Mon.-Fri. 11:30am-2pm, Mon.-Thurs. 5pm-10pm, Fri./Sat. 59m-11pm, 
Sun. 12n-9pm; A, 94.5% 

MC, Visa, AE accepted; Mixed drinks, beer, wine are served. 


Canton Station is the Darryl’s of Far Eastern dining. Like its neighbor on the 
Durham Boulevard, the decor will contribute to your evening’s fun. Everything is 
designed to make you think you’re riding on the Orient Express. Summon your 
waitress to your ‘‘dining car’’ booth by pressing a button on your chair and pay 
your check at a ticket station window. The quiet air will be punctuated by the 
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occasional sound of a locomotive which some find uniquely fun and others find 
perversely annoying. 

The Chinese menu Is varied enough that you’re sure to find something appeal- 
ing, but the food is often mediocre, and you're definitely paying for atmosphere 
in this restaurant. (Many dishes run in the $7.00 to $9.00 range.) A less expensive 
luncheon buffet ($3.45) lets you gorge on alittle bit of everything, including 2 or 3 
entrees, egg rolls, and pork fried rice. 

Try Canton Station once for the change in atmosphere, but for your regular 
Chinese restaurant we recommend Peking Gardens. 


Carolina Coffee Shop 


138 E. Franklin St., 5 mins. from campus; 942-6875 

Owner/Mgr.: Bryon Greerman 

Sun.-Thurs. 9am-12m, Fri./Sat. 9am-1am; A, 90.0% 

Checks, Visa, MC, AE accepted; Mixed drinks beer, wine are served 


Don’t be deceived by the humdrum name. The Carolina Coffee Shop is a 
coffee shop ‘continental style,’” meaning it is much more than a great cup of 
coffee. 

To the strains of classical music, you can enjoy Chapel Hill’s most elegant 
breakfast menu, including eggs benedict ($3.95), eggs sardou ($4.10), and brie 
and bacon omelettes ($3.45). The luncheon and dinner menu offers a hamburger 
and a limited variety of sandwiches and salads (75¢ for soup to $3.75 for the chef 
salad). The soup du jour and tuna or chicken salad sandwich special for $2.65 is a 
good lunchtime buy. Entrees served at both meals include a tasty lasagne, 
several seafood dishes, and beef stroganoff ($4.15 to $5.50). Daily soup, dinner, 
and delicious dessert specials complete a menu that tries to use the finest ingredi- 
ents, prepared with a gourmet touch. 

The Coffee Shop, however, is often guilty of lapses, the most regrettable being 
inconsistency. The food here is unbeatable at its best, but it is often not at its 
best. The limited sandwich menu and the high prices, especially of lunch items, 
keep the Coffee Shop from being a smart choice for everyday dining. Eating 
breakfast here is an expensive proposition, so limit morning trips to special occa- 
sions when you want to splurge on something other than bacon and eggs. 
Service is almost always gracious, but it can be frustratingly slow. 

Still, the Coffee Shop is one of Chapel Hill’s more pleasant traditions. A cup of 
morning coffee in its refined and leisurely environment sets the tone for a day 
spent in scholarly pursuit. Don’t wait in line to eat here, although many do every- 
day. But if you make your visits here infrequent and unhurried, the wonderful 
atmosphere alone will be enough to make your meal enjoyable. (See bar guide.) 


Carvolina Grill 


312 W. Franklin St., 15 mins. from campus; 942-2564 
Owner: Paul E. Boyles, Mgr.: Polly Burgess 

Sun.-Fri. 6am-2:30pm, 5pm-8pm; Sat. 7am-2pm; A, 91.0% 
Checks accepted; Beer is served 


This is perhaps the only restaurant in town where the prices quoted in last 
year’s Gourmet still apply. The average greasy spoon lunch of sandwich or 
burger, french fries, and Coke still costs about $1.75. Dinner specials are still 
about $3.00, with the Friday night, all-you-can-eat spaghetti supper costing con- 
siderably less ($1.99). The Grill is the big high school lunchtime hangout. Expect 
crowds and lots of noise then, but there is no wait at dinnertime. Service is still 
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miraculously fast—one person will carry your order to the kitchen and the next 
person out the kitchen door delivers your meal to the table. The surroundings 
here are very dingy and drab — bring a friend and they won't be so noticeable. 


Carolina Inn Cafeteria 


Carolina Inn, 3 mins. from campus; 933-2001 

Owner: UNC, Mgr.: Harry Finley 

Mon.-Fri. Zam-9:30am, Sat. 7:30am-10am, Sun. 8am-10am, 
Mon.-Sun. 11:30am-2pm, Mon.-Sun. 5:30pm-7:30pm; B, 80.5% 


If you're eating on a budget and trying to avoid the Pine Room, the cafeteria in 
the Carolina Inn is a cut above all others. Choose from several entrees, including 
fish, chicken, and beef ($1.50-1.85) and complement your choice with fresh fruit 
(50¢), vegetables (45¢), salads, desserts (50-65¢), breads, or rolls. The food all 
suggests a home-cookin’ taste and the prices really are hard to beat. The service 
line moves quickly and the dining room is large, comfortable, and bright. 

Although this restaurant has a lot going for it, you won't forget it’s a cafeteria - 
you're patronizing. The management here charges you for every extra, including 
lemons for iced tea, butter for rolls, and even dressing for salads. If you indulge in 
too many of these ‘‘necessities’” your meal here, while probably more balanced 
and nutritious, may not save you anything over that pizza you really wanted. 


Carolina Inn — The Hill Room 


Carolina Inn, 3 mins. from campus; 933-2001 

Owner: UNC; Mgr.: Harry Finley 

Mon.-Sun. 12n-2pm, 69m-9pm; A, 93.5% 

Visa, MC, AE accepted; Mixed drinks, beer, wine are served 
Reservations recommended 


Dine with the Deans! 

This spot is popular with faculty and the administration for lance and It’s easy 
to see why. Entrees, served with salad and rolls, are moderately priced from 
$2.75 (shrimp salad sandwich, chicken tetrazzini) to $5.50 (broiled rib-eye steak). 
The food is delicious and the portions are generous. 

Prices climb out of the average student’s range at dinner time (sauteed 
scallops, $7.00, to lobster tails, $10.00) but quality remains high. 

Whether you're letting your parents take you out for one fancy dinner or you're 
looking for something special at lunchtime, do try the Hill Room once. The 
atmosphere and service sets this restaurant apart from others in town. The 
service is best described as elegant. Your tuxedo-clad student waiter, for 
instance, presents your salad fork resting on a linen napkin, and then spoons 
your choice of dressings on your salad himself. If you sometimes forget which 
college town you're living in, a meal in the Hill Room will remind you that you're 
still in Chapel Hill, the mecca of gracious South. (Coat and tie required at dinner.) 


Chez Condoret 


143 W. Franklin St., (University Square), 10 mins. from campus; 942-7996 
Owners: Jon, Jacques, and Pierre Condoret, Mike Levine, D. Bowens, 
Mgr.: Jacques Condoret 


Lunch: Tues.-Sat. 11:30am-2pm, Dinner: Mon.-Sat. 6pm-9:30pm; A, 95.0% 
Checks, Visa, MC, AE accepted; Mixed drinks, beer, wine are served 
Reservations accepted but not required 


Parlez-vous francais? Oh, you flunked French! It doesn’t matter at Chez Con- 
doret where all you need is an appreciation of fine food. The courteous, know- 
ledgeable waiters will translate and describe the five or six appetizers and entrees 
offered. But whatever you choose, you can’t go wrong with food (in the 
$7.00-14.00 price range) this superbly prepared. The atmosphere here is, at 
times, more appropriate to a business dinner than a night of romance, but it has a 
quiet sophistication without being intimidating. Choose a medium-priced bottle 
of wine (the wines are listed according to the region in which they are produced, 
so don’t be afraid to ask the waiter for a recommendation), and savor a slightly 
different and thoroughly pleasurable dining experience. For French food on a 
budget try lunch at Chez Condoret. They serve French delicacies and large salads 
at reasonable prices. 

C’est delicieux! (See bar guide.) 


China Nite Restaurant 


Highway 15-501, S. Pittsboro Rd., 2.6 miles from campus; 933-1060 
Owner: Don Yee; Mgr.: Floyd Yee 

Mon.-Sat. 4:30pm-9pm, Sun. 2pm-9pm; A, 90.0% 

Local checks, Visa, MC, AE accepted; Mixed drinks, beer, wine are served 
Reservations accepted but not required 


A short drive south on 15-501 brings you to China Nite and good Chinese food 
at reasonable prices ($4.00-8.00). The dining room is rarely crowded and offers 
the privacy and quick seating sometimes missing at its chief rival, Peking 
Gardens. Although China Nite’s atmosphere and food are not the greatest, we 
have no complains with them either. For those in your party afraid to experiment 
with Chinese food, suggest the wor shew gai ($4.95), a batter-fried, filleted 
chicken breast dish which is always tasty. China Nite also offers reliable takeout 
service for those who prefer to eat at home. Call ahead and your order will be 
ready when you come to pick it up. 


College Cafe 


Carr Mill Mall, Carrboro, 1.3 miles from campus; 942-1274 
Owners: Barbara and Jim Steagall, Mgr.: Jim Steagall 
Mon.-Sat. 6am-2pm, Sun. 8:30am-2pm; B, 82.5% 

Checks, Visa, MC accepted; Mixed drinks, beer, wine are served 


lf you’re shopping at Carr Mill Mall around lunchtime, try this “‘good ole 
southern style” restaurant. Choose from a standard sandwich menu ($1.40-3.00), 
a hot lunch special with meat and three vegetables ($2.65), or an inexpensive 
vegetable plate ($1.75) served with your choice of southern-prepared (i.e. greasy) 
vegetables and corn bread. The family-style service, the somewhat noisy atmos- 
phere, and the home-style cooking may appear alien to the atmosphere at the 
Mall, but the College Cafe could be servin’ the food you've been missin’! Don't 
make a special trip for dinner, though; it’s only open for lunch. 
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Colonel Chutney’s 


300 W. Rosemary St., 10 mins. from campus; 942-7575 
Owners: Alex Porter, Don Dickson; Mgr.: Alex Porter 
Mon.-Sun. 5:30pm-1am; A, 91.5% 

Local checks accepted; Mixed drinks, beer, wine are served 


The town’s only Indian restaurant is proving a disappointment to those ac- 
quainted with the spicy cuisine, but it’s sometimes just mild enough to suit those 
who don’t know what to expect. The dinner menu ($3.75-8.75) offers mostly 
Indian dishes, including a selection of curries cooked to different degrees of spicy 
hotness. The lamb curry ($5.75) will burn the taste buds and you'll have a hard 
time finishing the huge serving. In contrast, the chicken tandoori ($4.75) is very 
bland. The chutney, served with both meals, unfortunately and inexcusably, 
comes from a can. The hot sauce, available on request, is homemade and 
thoroughly lives up to its name. 

This place has many pleasant features, particularly the large portions at 
moderate prices and the cheerful, bright green and white lattice decor, which is a 
nice change from the oh-so-subtle boring emphasis on stained wood found in 
many Franklin Street eateries. 

Although the restaurant has been in operation over six months, it still seems to 
be working out the kinks. In the past it has served breakfast (perhaps the finest 
and cheapest in town), lunch (slow service, greasy burgers), and dinner. It now 
serves only dinner. Perhaps the management realized the cooks were spreading 
themselves too thin. Breakfast and lunch may be served again in the fall. 

Despite the inconsistencies, Colonel Chutney’s is a good place to start when 
you're looking for a dining adventure in Chapel Hill. It’s just a short walk from the 
heart of campus for food you won't find anywhere else. (See bar guide. ) 


Continental Cafe 


106 Henderson St., 5 mins. from campus; 942-7298 
Owners/Mogrs.: Lias Bros. 

Mon.-Sun. 7:30am-11pm; B, 87.5% 

Checks accepted; Beer and wine are served 
Reservations accepted but not required 


The Continental Cafe serves Greek, Italian, and American food (hamburgers 
and sandwiches) under an interesting ceiling painted with the gods of mythology 
and scenes of ancient Greece. 

The ceiling is the first thing you notice; the empty tables the next. Because the 
sandwich and burger prices are reasonable ($1.50-3.50) and you usually have the 
place to yourself, come here for a relaxing lunch away from the Franklin Street 
crowds. Service is usually quick, although often impersonal. 

The limited Italian menu, especially the manicotti ($3.95), filled with spinach 
and ricotta cheese, is acceptable when you need a quick bit of tomato sauce. The 
Greek entrees are much more expensive ($4.50-7.95) and do not match the 
quality of other Greek places. 


Country Squire Steak House 


5602 Chapel Hill Blvd., 5 miles from campus; 929-3400 
Owners: Ike Terry, Omer Ferrell, Mgrs.: Verna Carawan 
Mon.-Sun. 5:30pm-10:30pm; A, 94.0% 


Checks, Visa, MC, AE, DC accepted; Mixed drinks, beer, wine are served 
Reservations accepted but not required 


The Country Squire Steak House offers elegant dining in an old English 
manorial setting. Attentive waiters seat you in an oak-floored dining room—one 
of several here. The menu lists seafood, chicken, and, of course, steak entrees, 
all of which are delicious. A complete meal includes a salad, cheese and crackers, 
baked potato, and coffee or tea for between $8.00 and $12.00. Vegetables can be 
ordered a la carte. The Country Squire also provides excellent banquet facilities. 
Consider having your next function on their patio, complete with its own water 
mill. 


Crook’s Corner 


610 W. Franklin St., 1 mile from campus; 929-6465 

Owner: Cam Hill; Mgrs.: Ray Wittenburg, Fay McIntosh 

Tues.-Thurs. 11am-12m, Fri./Sat. 11am-1am, Sun. 1pm-10pm; A, 93.5% 
Checks accepted; Mixed drinks, beer, wine are served 


This is the place to go if you want to ‘‘pig out.’’ Not only do we think Crook’s 
serves the best barbecue in town ($1.75 for sandwich and fries to $3.25 for a plate 
of pork with slaw and hushpuppies), but the owners of this establishment have a 
delightful sense of humor that makes porcine feasting here fun as well as filling. 

The walls of this cinder block establishment are decorated with portraits of 
pigs—in all shapes, sizes, and colors—from a monumental painting of three 
barnyard porkers to kitschy versions of pink piggies. (The plastic fish which share 
the wall space are hangovers from the days when the building served as a bait 
and tackle shop and fish market.) The most spectacular feature of the pig decor is 
the huge fiberglass pig, lit up a bright pink at night, which sits proudly atop a 
flagpole at the front entrance of the restaurant, lighting the crossroads where 
Chapel Hill and Carrboro meet. 

Cheerful, friendly waitresses serve a mixed crowd of students and locals in 
either the restaurant or on the adjoining patio, which we recommend for warm 
weather dining. Large parties are always warmly welcomed. The waitress may be 
slow taking your order, but the wait is worth it; subsequent service is among the 
friendliest in the area. 

If one of your party is not excited by pork barbecue (you can make it hot and 
spicy by sprinkling on one of Crook’s own sauces), Crook’s also offers beef bar- 
becue and spare ribs and oyster dishes including oyster loaf ($2.90) and fresh 
fried oysters ($4.75). Don’t miss the black bottom pie ($1.25) for dessert. 

Crook’s is one of the best places in town for a good meal and a good time at 
affordable prices. (See bar guide.) 


Darryl’s 1890 Restaurant and Tavern 


4603 Chapel Hill Blvd., 6.5 miles from campus; 489-1890 

Owners: Thad Eure, Charles Winston; Mgr.: Dicky Price 

Mon.-Thurs. 11:30am-12m, Fri./Sat. 11:30am-1am, Sun. 12n-12m; A, 90.0% 
Local checks, Visa, MC, AE, DC accepted; Mixed drinks, beer, wine are served 


Whether Darryl’s is more famous for its salad bar or its atmosphere, no one 


knows but both are quite good. You can eat in a jail, railroad car, elevator, or bus, 
all from the turn of the century. Darryl’s salad bar costs $2.95 ($1.75 with a meal) 
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and has a wide variety of items. Other food is only mediocre, such as the 8-ounce 
rib-eye ($4.95) and the lasagna ($3.95). The pizza is good, but not worth a special 
trip. Fortunately for Darryl’s fans, popularity has decreased recently and the line 
for tables seems to be shorter. Once seated, the service is usually prompt and 
considerate. (See bar guide.) 


Dip’s Country Kitchen 


405 W. Rosemary St., 20 mins. from campus; 942-5837 
Owner/Mgr.: Mildred Council 

Mon.-Sun. 7:30am-9pm; A, 95.0% 

Checks are accepted; Beer is served 


Dip’s has expanded and it’s easy to see why. In a town filled with restaurants 
aimed at student’s business, Dip’s stands out as a place to get food like Mom 
cooks it. For dinner enjoy the southern fried chicken (it makes the Colonel’s look 
like a joke), two vegetables, and bread for $2.65. Country ham is $3.29, and a 
vegetable plate is $1.99. For spicy barbecue go elsewhere. The lemon pie is 
delicious. Tea is expensive at 50¢, but the glass is never empty. Breakfasts are 
delicious and a good deal—two eggs, hashbrowns or grits, toast and Jelly for 
$1.29. Country ham, two eggs and the standard accompaniments is $2.69. 
Thursday night is a real treat—fresh fish and banana pudding appear on the 
menu. The atmosphere is kitchen-like, but the service is fast and friendly and if 
you're tired of burgers and pizza, try Dip’s. 


Domino's 


503 W. Rosemary St., 20 mins. from campus; 929-0246 
Owner: Rick Midneck; Mgr.: Dave Midneck 

Sun.-Thurs. 4:30pm-1am, Fri./Sat. 4:30pm-2am; A, 90.0% 
Checks accepted; Deliveries are made 


This pizza delivery service won the taste test over competitor P.T.A., for its 
use of high quality ingredients; it also won the race for fast delivery times (usually 
under 30 minutes). The pizza crust is on the thick side and tastes very good, 
especially for a delivered pizza. Domino’s delivers two free Cokes (sorry folks, 
they only have Coke) with each small pizza and four free Cokes with each large. 
Although this may seem like a good idea, the Cokes tend to be watery and only 
drive the cost of your pizza up. If you only have a short time for a study break or if 
the weather reminds you of your trip to Alaska or London, save a trip to Franklin 
Street and order a pizza from Domino’s. 


Eddie's Carolina Cafette 


Glen Lennox Shopping Center, 1.4 miles from campus; 967-4101 
Owner/Mgr.: Eddie Williams 

Mon.-Sat. 6am-7pm, Sun. 8am-7pm; A, 93.0% 

Checks accepted 


Eddie's specializes in biscuits, but they also serve fried chicken, standard 
vegetables and salads, and breakfast foods. After placing your order at a counter 
and helping yourself to some items cafeteria-style, your food is delivered to your 
table. In general, prices are reasonable ($1.50 for fried chicken and fries), but 
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biscuits cost about $1.00 each. Atmosphere here is nonexistent. Eddie’s seems to 
cater to the geriatric crowd living near the Glen Lennox Shopping Center, and we 
don’t recommend the trip. 


Four Corner’s 


175 E. Franklin St., 5 mins. from campus; 929-4414 
Owners: Art Chansky, Gerry Barrett, Eddie Fogler; 
Mgrs.: Art Chansky, Amy Stollmack 
Mon.-Sun. 11:30am-1am; A, 90.5% 
Checks, Visa, MC accepted; Mixed drinks, beer, wine are served 


At times, waiting for a table may seem like waiting for tickets to the home 
games, and once you're seated, you may feel as if you really are in Carmichael. 
The overabundance of polished natural wood and slate grey (a la the basketball 
court) is almost too much, but when the waitress or waiter appears dressed out 
to coach practice, even the true basketball enthusiasts may think Four Corner’s 
has gone too far. Overall, the food itself can be Dr. O.K., but you may want to 
take out some Pilot Life Insurance before ordering the Chinese vegetables. The 
menu offers a variety of sandwiches for the before-5:00 crowd that would be sure 
to stir up some interesting discussions among Thacker, Packer, and Bones 
McKinney. For example, you can order the SMITHsonian, the Geff Crompton 
(for those counting calories), the Big MacAdoo or the Referee—a turkey club. 
For the ‘‘Night Game” prices definitely go up. Broiled red snapper is $5.95, and 
the rib-eye is $6.96. But try the stuffed baked potato which comes with the 
vegetable, salad, and roll for $2.95. Also offered are various ‘‘Assists’’ like cole 
slaw and ‘‘Walter’s Sweet D’s”’ (desserts). The bar is attractive and very popular. 
There’s a large TV screen — perfect for watching the games. But perhaps the best 
part of the place is a 6-foot photo of #12 Phil Ford, and that’s what the four 
corners is really all about, isn’t it? All in all, quality and prices vary, but the service 
is definitely playing a stall game. (See bar guide.) 


The Four Thieves 


115 E. Elliott Rd., 2.2 miles from campus; 967-3838 

Owners/Mgrs.: Paul and Shelvy Geber 

Mon.-Fri. 11:30am-2:30pm, 5pm-10:30pm, Sat./Sun. 5pm-10:30pm; A, 90.0% 
Checks, Visa, AE, DC accepted; Mixed drinks, beer, wine are served 


Four Thieves is pleasant—no more, no less. The steaks, grilled in the dining 
room, are thick and juicy, and the salad bar has lots of fresh, delicious toppings. 
The service is friendly and professional. The entree prices ($7.95 to $12.95) are 
comparable to area steak houses and the fish and spaghetti dishes (while not of 
the highest quality) offer the nonsteak eater a choice not found in most other 
steak houses. So that you can fit your steak to your appetite, The Four Thieves 
offers a small, medium, and large filet mignon or prime rib. Ask your waitress 
about the number of ounces in each cut. You might save money if you have a 
small appetite. The atmosphere here is definitely casual; in fact the dining room, 
with its unoriginal, slightly plastic decor, looks a little worn in spots. Try the 
steaks here when you're hungry and not trying to impress. 
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Godfather’s Pizza 


Kroger Plaza, Elliot Rd., 2.2 miles from campus; 929-0314 
Owner: Jim Harris; Mgr.: Janet Helms 

Sun.-Thurs. 11am-11pm, Fri./Sat. 11am-1am; A, 95.0% 
Beer is served 


Mmmmmm! Good pizza! Godfather’s Pizza, relatively new to Chapel Hill, 
offers what is perhaps the best pizza in town. The eight people in our group 
sampled four different kinds and liked them all. The toppings are plentiful, and 
they are smothered with more cheese than we've ever seen on a pizza. The 
Combo, with beef, sausage, onion, black olive, and pepperoni, was voted best 
overall, and the more conservative ranked pepperoni over mushroom. The 
anchovy faction, small as it was, praised its choice vehemently. One-topping 
pizza prices range from $3.95 for a small to $6.95 for a large, and the Combo 
averages about $1.50 more. Sandwiches and salads are available for nonpizza 
eaters at reasonable prices. Godfather’s is basically a self-service establishment 
—you place your order and pick it up, but the employees are pleasant and effi- 
cient. The place is clean, but don’t go there for the atmosphere. It’s what you left 
high school to avoid. 


The Greek Connection 


416 W. Franklin St., 15 mins. from campus; 967-7753 

Owner: The Greek Connection Restaurant, Inc.: 
Mgrs.: Dino Petrakas and Pam Holbrook 

Tues.-Fri. 11:30am-2:30pm, Tues.-Thurs. 5)m-10pm, Fri.-Sun. 5pm-11pm; 
B, 86.5% 

Checks, MC, Visa accepted. Beer and wine are served. 


This relatively new Greek restaurant offers a very good meal at a low price. 
Although there’s not much in the way of ‘‘atmosphere,’’ the happy, friendly 
waitresses should help make the meal special. 

Dinner entrees, $3.75 to $4.25, are served with a huge, family-style salad, 
rivaling those at other Greek restaurants in town (remember to order it without 
anchovies, if you so desire), and vegetables and rice. The spanokopita, a pastry 
filled with spinach and cheese, is light, delicate, and highly recommended. 

If you want to try Greek food, but don’t want to spend too much, go to the 
Greek Connection for lunch. The service is fast enough to have you back to 
Campus within an hour, and the food is good and very cheap. 


Harrison’s 


149% E. Franklin St., 5 mins. from campus; 967-4761 

Owner: Mickey Ewell; Mgr.: Toni Ewell 

Mons.-Sat. 11:30am-1am; B, 80.0% 

Local checks, Visa, MC, AE, DC, CB accepted; Mixed drinks, beer, wine are 
served. 


Harrison’s offers you an underground, hideaway atmosphere where, despite 


the darkness, there is an ambient mood of light, carefree dining. Hearty salads 
and a wholesome variety of sandwiches, while not exactly scintillating fare, will 
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more than satisfy the appetite. The bartender and waiters are attentive and polite 
hosts, proving that you are definitely visible to them even if you have trouble 
seeing past your table. They offer sandwiches till 9:00, and dinner entrees, 
including lasagna, ribs, and a savory French dip (roast beef) sandwich are added 
to the menu at 5:00. Sandwich and salad prices range from $1.50 for a grilled 
cheese to $3.50 for a shrimp salad. Harrison’s is a great place for lunch or a light 
dinner. (See bar guide.) 


Holiday Inn (The Attic Restaurant) 


15-501 By-Pass, near Eastgate, 3.5 miles from campus; 929-2171 
Owner: Herb Jacob; Mgr.: Mike Owens 

Daily 6:30am-2pm, 5pm-10pm, A, 91.5% 

Checks accepted; Mixed drinks, beer, wine are served 
Reservations accepted but not required 


You went where to eat? The Holiday Inn? (snicker, snicker). All joking aside, 
the Attic serves good quality steaks, fish, and salads at fairly reasonable prices 
($4.00-8.00). The chicken with herbs marinated in wine ($4.50) is a treat and the 
chef salads are very large. Your meal is served with gracious accompaniments, 
for example, sour cream, bacon bits, and butter come with baked potatoes. 

While the food is surprisingly good, don’t expect much in the way of atmos- 
phere. This is a Holiday Inn and the pseudo-rustic wooden decor won't let you 
forget it. The service is friendly and is meant to put the weary traveller at ease, 
but the lack of warmth and privacy in the dining room won't make you feel at 
home. The most interesting part of your dining experience may be watching the 
Chapel Hill tourists. They are what make this restaurant unique, so go there 
expecting to see an unusual mixture of people. 


Jordan's Le Charolais 


157 E. Rosemary St., 7 mins. from campus; 967-5727 

Owners: Alvin Seabock, Clarence Daniel; Mgr.: Alvin Seabock 

Daily 11am-10pm; A, 90.0% 

Checks, Visa, MC, AE accepted; Mixed drinks, beer, wine are served 
Reservations accepted but not required 


lf you're still looking for a “just plain steak and potato meal,’ then go to 
Jordan's. Despite its claims to be ‘’not just another steak place,’’ Jordan’s has an 
uninspired menu. Steak dinners ($7.00-13.00) are served with the usual baked 
potato and include unlimited trips to a salad bar. The steaks are good, but not 
great. If someone in your party is eating steak, others can make the salad bar a 
meal in itself for $3.95. (Soup and salad bar highlight the lunchtime menu here.) 

Service is very pleasant, but the atmosphere cheapens the experience. The 
plastic table cloths and artificial street lights above each table, not to mention the 
large painting of a steer which dominates the dining room decor, just don't match 
the high food quality or professional service. 

Jordan’s does have advantages for students over other area steak houses. 
Steak here is a little cheaper than the competitions’ and the quality is not sacri- 
ficed. You can also walk here from your dorm room when your stomach insists 
on being treated well. 
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K & W Cafeteria 


University Mall, 2 miles from campus; 942-7809 
Owner: G. T. Allred; Mgr.: Bill Cockerham 
Mon.-Sat. 11am-2:15pm, 4pm-8pm, Sun. 11am-8pm; A, 95.0% 


Tired of eating your cafeteria food underground in the company of illiterate 
roaches? Well, give K & W atry. You'll find no roaches here. They do a good job 
of presenting the usual cafeteria fare, plus some special treats. If you choose 
your entrees carefully, you'll end up with a good meal for under $3.00. The 
entrees range in price from 95¢ for chopped steak to $1.95 for shrimp. Shrimp, 
flounder, and roast beef taste surprisingly good. The vegetables, however, ina 
long tradition of southern culinary malpractice, are cooked to the point where 
digestion is no longer necessary. But don’t let that stop you from cashing in ona 
bargain; if you're on a tight budget, K & W begins to look like paradise. 


Krissa Greek Restaurant 


300B W. Rosemary, 10 mins. from campus; 942-5194 

Owner: Kostas D. Kastarenopoulos; Mgr.: Lee D. Chavis 

Mon.-Sat. 11am-2pm, Mon./Wed./Sun. 5pm-10pm, 
Tues./Thurs./Sat. 5o9m-11pm; A, 90.5% 

Checks, Visa, MC, AE accepted; Beer and wine are served 

Reservations accepted but not required 


Descend the staircase to the dining room and enter the exotic world of the 
Mediterranean. You don’t have to be a great fan of Greek food to enjoy at least 
one meal in this cramped, dark, but entertaining little restaurant. The walls are 
decorated with plaster reliefs of scenes of classical ruins, and the ceiling serves as _— 
a giant wine rack. Although the dining room is small, there will be plenty of 
atmosphere, absorb, during the meal. 

If you’re dining on a Tuesday or Thursday evening, you may get a little more 
atmosphere than you anticipated. On these nights belly dancers perform, 
winding their way around the dining room and giving each customer personal 
attention. 

On quieter evenings, you'll wish your waitress would be so attentive. Never- 
theless, the service here is always friendly, if not always efficient. The food tends 
to be a bit greasy, but we hear that’s what suits a Greek palate. Included on the 
menu are such dishes as mousaka, spanacopyta, and Greek steaks all in the 
$4.50-6.00 range. Come here for an evening of interesting food and atmosphere. 


Landlubber 


Hwy. 54 east, 3.5 miles from campus; 967-8227 

Owner: Mike Hubbard; Mgr.: Lane Hubbard 

Tues.-Fri. 11:30am-2pm, Tues.-Sat. 59m-9pm; A, 94.0% 

Local checks, Visa, MC accepted; Mixed drinks, beer, wine are served. 


With fresh seafood, either broiled or lightly fried, and reasonable prices (most 
dishes under $7.00), the Landlubber has lots going for it as a family-style seafood 
house. Unfortunately, atmosphere is not one of its attractions. The dining room 
is large and open, and small children contribute to a high noise level. Waitresses 
are friendly but often hurried. No Red Baron, the Landlubber is a lot better than 
the Red Lobster. 
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Leo’s 


423 W. Franklin St., 20 mins. from campus; 942-1313 
Owner: Nick Caporal; Mgr.: Eugene Lyons 
Mon.-Sat. 59m-11pm; A, 90.0% 

Local checks accepted. Beer and wine are served. 


The ‘Great Pizza Debate’’ is raging. Regulars at this Italian and Greek 
restaurant think the pizza here is the best in town, while others argue for God- 
father’s or Sal's. The feta cheese pizza, which combines the Greek cheese 
favorite with lots of the Italian mozzarrella, is a favorite of the cheese-crazed pizza 
lover. The homemade, slightly thick crust is always delicious. 

Leo’s Italian and Green entrees ($3.00-5.00) are more controversial. The mani- 
cotti is good, but not outstanding. Many do not like the lasagna, claiming it is too 
sweet. The Greek entrees are said to be authentic and very good. Indeed, some 
assert they can hold their own against selections from the menus of Chapel Hill’s 
Greek specialty restaurants. 

Whether Leo’s should hold the pizza crown may be up for debate, but, best in 
town or not, any pizza from here, accompanied by a small Greek salad and a 
bottle of your favorite wine, will please everyone in your group. Go early for a 
table. Service here is usually fast and friendly, but a line forms quickly. 


Mariakakis’ Restaurant and Bakery 


15-501 By-Pass (next to Eastgate), 3.2 miles from campus; 942-1453 
Owner: Mariakakis’ Enterprises, Inc.; Mgr.: Johnny Mariakakis 
Mon.-Sat. 11am-11pm; B, 86.5% 

Local checks, Visa, MC accepted; Mixed drinks, beer, wine are served. 
Reservations accepted but not required 


This restaurant, better known as Kwikee Take-out, is the place for the 
adventurous, the hungry, and best of all, for the student on a very tight budget. 
At $3.95 for a 16’ cheese pizza, how can you go wrong? Even if the pizzas are 
greasy and usually show a high proportion of naked crust, you will definitely be 
stuffed cheaply. The menu also boasts an impressive sampler of ethnic dishes, 
including curries from India, couscous from Africa, as well as the more familiar 
Mexican, Greek, and Italian fare. Exotica also include dishes of baked squid or 
mutton, both hard to find in Chapel Hill. Many of these dishes taste alike, as 
though the sauces came from the same pot. But for a fun meal, have everyone in 
your party order a different dish and trade tastes. If you're not so adventurous or 
are dining aione, $1.15 will buy a big hamburger and tossed salad. Wash your 
meal down with a selection from the long list of domestic and imported beers, 
and save room for a pastry (baklava, cheese cake, napoleons) from the bakery for 
dessert. They’re huge and much too rich for description. Kwikee’s is not fancy, 
you'll sit at a formica-topped table in a large worn-out dining room. But this place 
is tailor made for students. You'll be welcome here and treated to fast, friendly 
service and lots of tasty, cheap food. (See bar guide.) 


Gourmet’s Choice 


Martini’s 


206 W. Main St., Carrboro, 2 miles from campus; 967-4994 
Owners: Dana di Martini Simpson, Dieter Simpson; 
Mgr.: Ramon-Antonio Rodriguez 
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Mon.-Sat. 11:30am-1am, Sun. 3:30pm-12m; A, 95.0% 
Local checks, Visa, MC accpeted; Mixed drinks, beer, wine are served. 
Reservations accepted but not required 


‘“‘Eat today’s bread and drink yesterday's wine”’ is the motto at this authentic 
Italian Restaurant. If you love pasta, al dente, in all its disguises and dresses you'll 
love to dine at Martini’s. They offer six choices of pasta with six choices of 
sauces to top them, at the unbelievably low price range of $2.00 to $2.75. The 
huge Italian sourdough bread and tossed salad is extra. Try farfalloni (bowties) 
gussied up alla carbonara (cream sauce with eggs and ham) or try vermicelli (‘a 
fine pasta with a lousy name’’) with sugo semplice (a zesty, meatless tomato 
sauce). And don’t worry about the Italian names; they’re all translated for you on 
the menu. 

The appetizers are true Italian tantalizers, like antipasto, fried sweet peppers 
and onions, and prosciutto with sauteed mushrooms. If you’re not up for a filling 
meal, you can dine at the bar on an antipasto, sourdough bread, and your choice 
of two wines for $2.50. Unlike the excellent array of pasta dishes, the entrees 
(which include bread and salad) are limited. The Veal Marsala is excellent, and 
the lasagna will feed the healthiest appetite for two nights. The price range is still 
very good: from $4.25 to $6.95. The brick-floored dining room is rustic, warm, - 
and cozy, and faces and food flicker in the glow of red glass gas lamps. Perhaps 
that’s why everyone appears full and flushed, just as Mama likes everyone to be 
after a satisfying, home-cooked meal. 

Be forewarned before trying this new Chapel Hill restaurant, though—the 
Italian dishes are unlike what most of us are used to eating. The pasta is what the 
April 21 Newsweek termed ‘‘up-scale,’’ that is, served northern Italian style with 
modest portions of a sauce which adds color and texture as well as subtle taste. 
Get used to it, and be glad we’re lucky to have Martini’s so close. (See bar 
guide.) 


Memorial Hospital (Grapevine Cafeteria) 


NC Memorial Hospital, 10 mins. from campus; 966-1552 
Owner: NC Memorial Hospital; Mgr.: Delos O’ Daniel 
Mon.-Sun. 7am-9pm; A, 90.0% 


If you are around the hospital complex at lunchtime, the sunny Grapevine 
Cafeteria in the Preclinical Education Building offers an alternative to bag 
lunches. A meal from the hot food line may send you away thinking that the 
cafeteria is the source of 50% of the inpatients at Memorial, but the fast food line 
serves edible hamburgers, grilled cheese sandwiches, pizza, and the like at 
moderate prices. The Grapevine Gyro, at 95¢, is a filling, rather tasty sloppy joe 
sandwich, but the build-your-own hot dog at 45¢ is probably the best buy. You 
can easily make a meal by smothering the hot dog with cole slaw and follow it 
with one of their famous shakes. All in all, if you’re hungry but low on cash, the 
Grapevine can fill you up cheaply. 


Molly Maguire’s 


Rosemary St., Basement of NCNB Plaza, 5 mins. from campus; 942-4668 
Owner/Mgr.: Bill Wardle 

Mon.-Sat. 11am-1am; A, 96.5% . 

Checks accepted; Mixed drinks, beer, wine are served. 
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- This restaurant opened early this summer and may not have all the quirks out 
yet. With its Irish name and decorations right out of the Shannon airport souvenir 
shop, you'd expect at least a baked potato. But the menu, instead, features a 
New Orleans-flavored fare as well as sandwiches. The sandwiches are not any- 
thing special; they are stuffed with meat, which tastes like it comes from 
packaged cold-cuts, and the kitchen doesn’t seem to have the facilities to make 
the sandwiches very hot. The New Orleans-style dishes show more promise. The 
chili ($2.75) made with chunks of steak is very good, and chicken gumbo, red 
beans and sausage, and cold cucumber soup also appear on the menu instead of 
the usual quiche and spinach salad. Given time and a little student patronage, 
this restaurant may develop a fine character. (See bar guide.) 


Gourmet’s Choice 
Papagayo 


136 E. Rosemary St., NCNB Plaza, 5 mins. from campus; 967-7145 
Owners: Rick lan Suberman et al.: 

Mgrs.: Phyllis H. Robertson, Scott Bradley, Henry M. Schliff 
Mons.-Thurs. 11:30am-1am, Fri. 11:30am-2am, Sat. 12n-2am, 

Sun. 5:30pm-12m; A, 94.5% 
Local checks, Visa, MC accepted; Mixed drinks, beer, wine are served 


Papagayo provides not only a delicious variety of Mexican food, prepared and 
presented with artistry, but also the atmosphere for a very pleasant dining 
experience. 

Sit in the sophisticatedly decorated dining rooms, emphasizing wicker and 
earthtones, or catch the sunset over Chapel Hill’s skyline— either way, you’re in 
for a special evening. The pleasant surroundings are complemented by 
hospitable service and consistently great food. 

Papagayo will please both Mexican food lovers and skeptics, alike. There are 
several fillings for the usual tacos, enchiladas, and burritos, and these items can 
be ordered in endless combinations. Chimichangos de pollo ($4.95, chicken a la 
Mexico) and baked stuffed shrimp with a Mexican flavor ($6.95) are among 
several entrees usually not found in Mexican restaurants. With entree prices 
ranging from $2.95 to $6.95, nearly everyone can be accommodated happily 
here. On a hot day, cool off with a pitcher of sangria, or treat yourself to the 
spicy, cold gazpacho. Try lunch here (less expensive than dinner) for a change of 
pace. 

The only problem we expect you'll have with Papagayo is saving room for 
dessert. It’s well worth it if you can. Try key lime pie, the Mexican chocolate 
cake, or the specialty —bunuelo relieno —a deep-fried pastry filled with ice cream 
and sinfully covered with chocolate sauce and whipped cream. 


Peddler 


151 E. Rosemary St., 7 mins. from campus; 967-1412 

Owners/Mgrs.: Frank and Penny Dale 

Mon.-Sun. 6pm-10:30pm; A, 92.5% 

Local checks, Visa, MC, AE accepted; Mixed drinks, beer, wine are served. 


The food here is especially delicious, but save a trip to the Peddler for those 
times when you want an excellent meal without much atmosphere. A dinner for 
two comes to well over $30.00 (including wine), and that much money can be 
better spent elsewhere. 
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The chef brings two slabs of meat to your table and allows you to select a New 
York Strip or rib-eye cut to your specifications. An eight-ounce filet and shrimp 
complete the menu. Unfortunately, the prices of the meals are not quoted on the 
menu, so you have to ask the waiter how much everything costs. The dinner 
includes a baked potato and unlimited trips to the salad bar, which has a wide 
variety of items. 

Disappointingly, the service and the atmosphere don’t match the quality of the 
food. The waitresses are flippant, almost rude, and the decor in the one small 
dining room is the same dark wood and red carpet found in so many other 
restaurants. 


Peking Garden Restaurant 


1404 E. Franklin St., 1.7 miles from campus; 942-1613 
Owner: The C.H.W. Corp.; Mgrs.: Shu-Mei, Huong and Frank Mas 
Mon.-Fri. 11am-2pm, 5pm-10pm, Sat./Sun. 12n-2:30pm, 5pm-10pm; 

A, 91.0% 
Local checks, Visa, MC accepted; Mixed drinks, beer and wine are served. 
Reservations accepted but not required 


Chinese food is alive and well in Chapel Hill. The menu, probably the largest 
and most varied in town, offers entrees including: chicken, pork, seafood, and 
vegetable, all of which are accompanied by steamed rice. The Moo Goo Gai Pan 
(chicken with broccoli and mushrooms) is excellent at $5.95. Peking Garden can 
be expensive (entrees range from $4.50 to $15.00) but the quality justifies the 
prices. 

Service, too, is excellent and polite; appetizers arrive at your table swiftly after 
ordering. The atmosphere has a subtle Oriental flavor, enhanced by a large, 
brightly colored mural and authentically dressed waitresses. If your parents are 
tired of steak and potatoes or you want a special treat for yourself, come to the 
Peking Garden. 


Peppi's Pizza Den 


208 W. Franklin St., 10 mins. from campus; 942-5149 

Owners: Bill Barker, Ronnie Strickland; Mgr.: Mike Hall 

Mon.-Thurs. 11am-12m, Fri./Sat. 11am-1am, Sun. 4pm-11pm; A, 90.0% 
Checks accepted; Beer and wine are served. 

Reservations accepted but not required 


Ultra-thin, pre-fab-tasting pizza dough topped with an overspiced tomato 
sauce describes a Peppi’s pizza. As a training table substitute, the luncheon 
buffet ($2.69) is not a bad deal for an all-you-can-eat sampler of several different 
kinds of pizza. If you are broke, you might want to cash in on one of the many 
two-for-one pizza coupons! Otherwise go elsewhere for your meal. 


Percy's 


505 W. Rosemary St., 20 mins. from campus; 967-2650 
Owner/Mgr.: Percy Tuck, Senior 

Mon.-Sun. 6am-7pm; No sanitation grade 

Checks accepted; Beer is served. 
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Percy’s is a little-known diner that serves breakfast, lunch, and dinner with 
down home service and low prices. The menu is limited; only eggs are available 
for breakfast and similar restrictions apply to lunch and dinner, but the food is 
home cooked and is surprisingly good. The lunch and supper menus include 
baked ham, barbecue chicken, and meat loaf all for under $2.00. Try the desserts. 
They are also homemade and delicious. 


Pizza Hut (Estes Drive) 


106 Estes Dr., 1.7 miles from campus; 942-7713 

Owner: C.W.G. Enterprises; Mgrs.: Coy Boozer 
Sun.-Thurs. 11am-12m, Fri./Sat. 11am-1am; A, 90.0%).0% 
Checks accepted; Beer and wine are served. 


The atmosphere of the Pizza Hut on Estes Drive doesn’t come up to that of the 
Franklin Street Pizza Hut, but it has the same menu as its brother uptown. 
Patrons here tend to be families and townspeople. The all-you-can-eat specials 
are a bargain for hungry noontime eaters. 


Pizza Hut (Franklin Street) 


110 W. Franklin St., 7 mins. from campus; 929-3605 
Owner: C.W.G. Enterprises; Mgr.: Tim Cifers 
Sun.-Thurs. 11am-midnight, Fri./Sat. 11am-1am; A, 90.5% 
Checks accepted; Beer and wine are served. 


Because of its atmosphere, the Pizza Hut on Franklin Street is a cut above 
other Pizza Huts. On winter nights you can sit in front of a fireplace; during 
spring and fall you can eat on a porch. The menu and the food quality remain the 
same, however, with sandwiches, spaghetti, and a large variety of pizza types 
available, (taco, thin-and-crispy, pan pizza, and pizza supreme). It is advisable to 
get a salad here, not only because they are an exceptional value (at $1.69), but 
also because it usually takes a good 30 minutes for your pizza to arrive. Wait 
people here seem very rushed, but they are friendly during those rare moments 
when they are at your table. 


Pizza Transit Authority 


300 W. Rosemary, 10 mins. from campus; 942-8581 

Owner: Jim Cherney; Mgr.: Tom Resler 

‘Mon.-Thurs. 4:30pm-1am, Fri./Sat. 4:30pm-2am, Sun. 4:30pm-12m; 
A, 93.0% 

Checks accepted; Deliveries are made. 


Pizza Transit Authority (P.T.A.) is one of the two pizza delivery services in 
Chapel Hill trying to keep its head above rising gas prices. Unfortunately, it’s 
doing this by raising its own prices, reducing its delivery area, and ending its 
daytime service. The home-delivered pizza may soon be a thing of the past, so 
everyone should try P.T.A. while in Chapel Hill. The prices begin at $4.25 for a 
small cheese pizza (12-inch) and run to $5.90 for a large (16-inch). Their pies are 
hand tossed, and they offer a variety of the usual ingredients. If you look through 
the Jar Heel, you can probably find a coupon for a free ingredient or two free 
cokes; otherwise, call Domino’s— they're usually a little quicker. 
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Porthole 


1 Old Fraternity Row, 5 mins. from campus; 942-2171 
Owner: W.M. Marley; Mgr.: Barry Huff 

Daily 11:30am-2pm, 5pm-8pm; A, 90.0% 

Checks accepted 


The Porthole perhaps could be described as the typical college-town 
restaurant. The food is nowhere near good enough to write home about, and the 
service is usually on the crabby side, but it is always crowded and has been for 38 
years. Why? It has a reputation for cheap prices and fast service. If your 
roommate or freshman counsellor takes you to this place, consider getting the 
garden salad for $2.79; you'll get a huge bowl of vegetables which could easily 
make a salad for two. Also, be sure to try the Porthole rolls (you get up to six with 
most meals and if that’s not enough, order some more a la carte). No other food 
served here deserves to be mentioned, but if you are stuck on campus and low on 
money while waiting for a check from home, try the Porthole. 


Pyewacket 


431 W. Franklin, at The Courtyard, 15 mins. from campus; 929-0297 

Owners: David F. and Mary S. Bacon; Mgrs.: David G. Bacon, Mitzi Long, 
Jon Maynard, Virginia Nicholson 

Mon.-Wed. 11:30am-12m, Thurs.-Sat. 11:30-lam, Lunch served Mon.-Sat. 
11:30am-2:30am, Dinner served Mon.-Wed. 5:30-9:30pm, Thurs.-Sat. 
5:30-10pm; A, 95.0% 

Local checks accepted; Mixed drinks, beer, wine are served. 

Reservations accepted but not required 


For vegetarian and seafood meals, Pyewacket offers perhaps the best variety in 
town. When the restaurant moved to The Courtyard last year its prices went up 
proportionately with the number of customers they could now seat, but a tasty, 
inexpensive meal is still to be had. A large Morning Star salad at $2.95 has an 
ample supply of carrots, sprouts, cashews, peanuts, sunflower seeds and more 
on a bed of lettuce. Try one of the unusual homemade salad dressings and some 
poppy seed whole wheat bread. This combination can be very filling. Entrees are 
more expensive and sometimes portions are small, but the Chinese vegetables at 
$3.95 are a delicious choice. Don't smoke in the no-smoking section and beware 
of the sometimes ultra-natural attitude of the waitresses and waiters, but by all 
means try Pyewacket when you feel the urge for a good healthy meal. (See bar 
guide.) 


Rathskeller 


157-A E. Franklin St. (Amber Alley), 5 mins. from campus; 942-5158 

Owner: B. B. Danzinger; Mgr.: Robert Brooks 

Mon.-Thurs. 11:30am-2:30pm, 5pm-10:30pm, Fri./Sat. 11:30am-2:30pm, 
5pm-11pm; C, 73.0% 

Checks accepted; Mixed drinks, beer, wine are served. 


Although “‘the Rat’’ doesn’t serve the highest quality food in town, there’s 
something special about it that keeps Tar Heels coming back, sometimes long 
after they’ve graduated and gone on to more exotic places. No one is quite sure 
what that ‘‘something special’’ is, but it could be the surprising atmosphere. You 
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enter a veritable maze when you make the trip under the Franklin Street shops to 
this restaurant. The host may take you through so many turns, hallways, and 
dining rooms on the way to your table that you fear you'll never get out! 

“Rat’’ regulars order the lasagna ($3.95, really, it’s just a bowl full of melted 
cheese) or the Gambler ($3.45, a ‘‘tenderloin’’ steak that is sometimes a real 
gamble to try). The service moves at the speed of light and can be either the 
friendliest or rudest in town. Try ‘‘the Rat’’ once or twice and decide if you'll 
continue the tradition. Beware! This place is very crowded after football games — 
all those old grads coming back! 


Red Baron 


Jones Ferry Rd., Carrboro, 3 miles from campus; 929-8404 
Owners/Mgrs.: Mike Leary, Debbie Weir 

Mon.-Sat. 4p9m-1am; A, 93.5% 

Checks, Visa, MC accepted; Mixed drinks, beer, and wine are served. 
Reservations accepted but not required 


Don’t be intimidated by the shabby exterior of this restaurant. The Red Baron, 
looking rather undesirable in its location next door to a laundromat in a small 
shopping center across from the Old Well apartments, is, in fact, one of Chapel 
Hill’s better restaurants. It offers several seafood dishes (reasonably priced from 
$5.00-9.00) which are broiled or fried according to the customer's taste. Each 
dish is prepared carefully using fresh ingredients and the portions are large 
enough to satisfy any appetite. Try the crabmeat, shrimp, and broccoli casserole 
(around $7.00) for a really different seafood treat. The casually rustic interior and 
the friendly, interested service from both your waitress and the management 
compliment the meal and make a real treat. Luncheon is also served here, 
featuring many seafood sandwiches at low to moderate prices. For those who 
don’t like seafood, the Red Baron offers several beef dishes, including the 
inevitable hamburger. For entertainment, there is a wide screen TV near the bar 
area. While the lounge isn’t really big enough to qualify as a bar, you might want 
to go here during sporting events. 


Red Lobster Inn 


4416 Chapel Hill Blvd., 7 miles from campus; 493-3566 

Owner: General Mills; Mgrs.: Tom Brown, Greg Daniels, Ed Neal, Carol Ruff 
_Sun.-Thurs. 11:30am-10pm, Fri./Sat. 11:30am-11pm; A, 92.5% 

Checks, Visa, MC, DC accepted; Mixed drinks, beer, wine are served. 
Reservations accepted but not required 


You'll be happier if you make ‘‘the seafood lover in you” wait for that beach 
trip to indulge in seafood. The Red Lobster serves small portions of frozen fish in 
a loud, plastic atmosphere frequented mostly by families. The all-you-can-eat 
specials will satisfy your hunger pangs and are reasonably priced ($4.59 for pop- 
corn shrimp), but the complicated ticketing system used for placing orders 
reduces the waitresses to human computers and prevents them from adding 
those extra touches that make dining out a pleasure. ‘“Those extra touches,” in 
fact, cost extra here—seconds on hushpuppies are 3¢ apiece! If you just can’t 
wait for the beach, a trip to the Red Baron will be more rewarding. 
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Gourmet’s Choice 
La Residence 


220 W. Rosemary St., 10 mins. from campus; 967-2506 

Owner: Farrington Farm Restaurant, Inc.; Mgr.: William Neal 
Tues.-Sun. 6:30pm-9:30pm; A, 93.0% 

Checks, Visa, MC accepted; Mixed drinks, beer, wine are served. . 
Reservations recommended but not required 


La Residence is one of the nation’s finest French restaurants (complimented in 
reviews in Bon Appetit and Fortune). Located in a small house on Rosemary 
Street, it offers seating in several different rooms, each with its own charm and 
personality, but all sharing the romance proper to a good French restaurant. You 
may find yourself in the main dining room, surrounded by a certain stiff elegance 
appropriate to formal dining. The small room to the right is painted in the bright 
colors of Renoir’s palette, its walls lined with paintings in the French style of the 
nineteenth century and chintz-covered settees making cozy dining for two. In 
warm weather, your dinner party may choose to sit on the porch. 

The menu here changes daily, and includes 5 to 6 dinner entrees and an equal 
number of appetizers. Each item is carefully prepared by the chef, who uses the 
finest ingredients. The appetizer portions alone are usually ample enough for a 
meal, so although you'll be missing a delicious starter, you might want to skip 
this course and concentrate on the entrees. These include elaborate concoctions 
from the traditional French school, sinfully replete with pastry crusts and cream 
sauces, as well as dishes reflecting the ‘‘nouvelle’’ tastes, such as fine cuts of 
meat, dressed with a simple marinade and roasted on an outdoor spit. The 
crowning glory cf your meal will be dessert. Your waitress will give you several 
choices which also change nightly. Each dessert is accompanied by a plate of 
very beautiful cookies. The homemade ice cream desserts are among the best 
choices. Don’t worry if your French is not the best. Your attendant is an accom- 
plished translator. 

The price for the evening will be a queen’s ransom (averaging $20 per person, 
wine included), but you'll be treated as visiting royalty, and you'll eat the only 
meal in Chapel Hill of which a true gourmet would approve. 


Sal’s 


Eastgate Shopping Center, 3.5 miles from campus 

Owners: John and Sal Vivale; Mgr.: Joe Finazzo 

Mon.-Thurs. 11am-11pm, Fri./Sat. 11am-1am, Sun. 12m-11pm; A, 90.0% 
Checks, Visa, and MC accepted; Beer and wine are served. 

Reservations accepted but not required 


Sal's New York style pizza is certainly welcome in this southern town. A New 
York style pizza is built on a thin but doughy crust, offering a distinct alternative 
to Godfather’s deep dish pizza. The crust here is topped with a tasty sauce and a 
hefty amount of mozzarella cheese with the toppings of your choice. The 
pepperoni pizza in particular is great. Large pizzas start a $4.90; the medium pizza 
is slightly smaller and less expensive, but if you don’t come here with a crowd or 
an appetite, expect to eat cold pizza for breakfast. Sal’s offers no small-sized 
pies. Expect a 20-minute wait in a noisy, cheaply decorated dining room. Sal’s 
offers an excellent salad (75¢ or $1.20) to eat with your pizza. The menu also 
includes several hot sandwiches ($2.20-3.00) and Italian specialties ($3.70-6.00), 
but the atmosphere here says pizza and discourages formal dining. 


22 


Shoney's 


123 W. Franklin St., 10 mins. from campus; 929-2115 
Owner: Pearsall Operating Co., Rocky Mount; Mgr.: Tom Keagy 
Sun.-Thurs. 6am-12m, Fri./Sat. 7am-12m; A, 92.0% 


Shoney’s in Chapel Hill is the same as any Shoney’s except for one thing: for 
$2.09 you can get an all-you-can-eat, 21-item salad bar. Even better, for 30¢ more 
you can get a ‘Big Boy”’ hamburger with your salad. Other than that, Shoney’s 
food is best described as frozen and bland. The prices range from $1.50 (ham- 
burger) to $5.49 (rib-eye steak). Another problem with Shoney’s is the 
atmosphere, or lack of it. You eat in one large dining room, and conversations 
can end up competing with those of the cook and the people at the salad bar. 
But, Shoney’s isn’t trying to be a fancy place; it just strives to serve decent food 
at reasonable prices. 


Silver Bucket Oyster Bar 


15-501 By-Pass, south, 3 miles from campus; 933-0506 

Owner: Raymond Williams; Mgr.: Sandy Pendagraft 

Sun., Tues.-Thurs. 5:30pm-9:30pm, Fri./Sat. 5:30pm-10pm; A, 93.5% 
Local checks, Visa, MC accepted; Mixed drinks, beer, wine are served. 
Reservations accepted but not required 


Steamed shellfish of all kinds—from oysters, clams, and shrimp to lobster and 
crab legs—highlights the selections at the Silver Bucket. Patrons must sit at a 
long wooden bar in the center of a large dining room to sample the oyster menu. 
(Steamed oysters are slightly expensive at $2.50 a half dozen.) All other dishes, 
such as the steamed shrimp ($4.90 for a half pound—about 30 medium-sized 
shrimp), are served either at the bar or at tables which line the walls. The seafood 
itself is delicious, but the same cannot be said for the cole slaw which accompa- 
nies all steamed platters. It is served in a tiny plastic container and just doesn’t 
taste fresh. The clam chowder ($1.50 a bowl) doesn’t have many clams in it. 

Although the price on most of the dishes, particularly the shrimp, may be 
reasonable for restaurant eating, remember that the seafood is really all you get 
for your money. Vegetables, potatoes, and drinks all add to the bill. 

The atmosphere is similar to the informal oyster bars at the beach, nothing 
fancy, but bright, clean, and well-oiled. The patrons are mainly nonstudent 
types. You might want to save the Silver Bucket for a late night snack with a few 
beers, especially if you need a drink before risking oysters on the half shell! 


'Slug’s at the Pines 


Hwy. 54 east, 1.8 miles from campus; 929-0428 

Owner: Barclay Enterprises; Mgr.: Mathew Hanney 

Mons.-Thurs. 5:30pm-10:30pm, Fri./Sat. 5:30pm-11pm, Sun. 5:30pm-10pm; 
A, 93.0% 

Checks, Visa, MC, AE, DC accepted; Mixed drinks, beer, wine are served. 

Reservations accepted but not required 


Slug’s—the name conjures up images of formal dances, special dates, football 
games (parents’ treat?), and prestige. The good reputation is deserved; Slug’s 
does its job well. You'll have no need to worry about the attentive service or the 
excellence of the food. Prime rib, lobster, and steaks ($8.00-15.00) are all of top 
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quality. This is one of the few steak places in town where you can order carefully 
prepared vegetables a la carte. Remember to save room for one of the scrump- 
tious desserts, brought to your table on a cart for inspection and selection. 

At Slug’s you will be treated as a valued customer. The average student will 
encounter nothing intimidating here. The atmosphere offers little in the way of 
romance or intrigue, though; the interior seems to be designed with business 
dinners in mind. Nevertheless, Slug’s may be the area’s finest steak house, and 
an evening here is bound to be enjoyable. (See bar guide.) 


Spanky's 


101 E. Franklin St., 5 mins. from campus; 967-2678 

Owner: Mickey Ewell; Mgr.: H. Keitt Akin 

Mon.-Sat. 11:30am-1:30am, Sun. brunch 10am-2pm; B, 80.0% 

Checks, Visa, MC, AE, DC, CB accepted; Mixed drinks, beer, wine are served. 


“A Carolina classic,’’ ‘“a Chapel Hill tradition.’ Cliches, but they are quickly 
coming to describe Spanky’s on Franklin Street. The convenient location (at the 
corner of Franklin and Columbia) and casual atmosphere make this the ultimate 
in Tar Heel dining. It’s perfect for that first date when you want to be comfortable 
and yet display a little style. It’s also perfect for lunch or dinner anytime. The 
food, while slightly overpriced, is always well-prepared. Sandwiches, salads, and 
quiche ($2.25-3.95) are featured at the lunch hour, while entrees, such as spinach 
lasagna and crepes, appear on the evening menu. Popular choices include the 
London Broil ($6.50) and the burgers which are considered by some to be the 
best in town. 

Sunday brunch at Spanky’s is a special treat. Their smoothies ($1.25) will cure 
just about any morning thirst. If you're waiting in line (up to 15 minutes), just 
think how wonderful those oversized omelettes or delicious pecan waffles will be. 
The more adventurous should try the well-prepared Eggs Benedict. Flag the 
waiter down for that coffee refill and watch through Spanky’s window as a 
relaxed Chapel Hill goes by on a Sunday morning. (See bar guide.) 


Sundance 


301 S. Elliot Rd., 2.2 miles from campus; 929-2036 

Owner: Omni International of Chapel Hill, Inc.; Mgr.: Afshin Meymandi 
Sun., Tues.-Thurs. 4:30pm-12m, Fri./Sat. 4pm-1am; No sanitation grade 
Local checks, Visa, MC accepted; Mixed drinks, beer, wine are served. 
Reservations accepted but not required 


Advertised as a restaurant, bar, and disco, Sundance could be all those things 
if the crowds would come out and make things happen. As it is, diners sit in a 
dark, cavernous dining room, facing either a huge bar or a small lighted dance 
floor and must make conversation over a loud sound system. Sundance opened 
early this summer and may need time to work out some of its problems. A big 
problem is the waitresses’ attire—brightly colored mini-skirts, right out of the 
1960’s. They’re embarrassed, you're embarrassed for them, and it makes for an 
uncomfortable situation. 

The menu offers food that seems to be a cross between Chinese and American 
cuisine, and includes several chicken, beef, and shrimp dishes, all in the $4.00 to 
$7.00 range. The vegetable tempura is an innovative appetizer that tastes both 
unusual and good. Be careful with the overspiced sauces here; they tend to 
startle the palate. (See bar guide.) 
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Sunshine Cafe 


452 W. Franklin St., 15 mins. from campus; 942-4428 
Owners/Mgrs.: Lisa Hamill, Michael Slade 
Mon.-Sun. 11am-2:30pm, 6pm-10pm; A, 93.0% 
Checks accepted; Beer and wine are served. 
Reservations accepted but not required 


This is the town’s new natural foods restaurant. A large ‘‘specials’’ menu, 
which changes nightly, and cheerful service in a comfortable, rustic setting 
combine to create a feeling that you are dining in a friend’s home rather than a 
restaurant. Indeed, the food is ‘‘home-cooking good.”’ 

For approximately $4.00, you can feast on a variety of casseroles prepared with 
fresh vegetables and other healthful ingredients. Many dishes feature the high- 
protein bean curd, “‘tofu.’’ While the price may be unexpectedly high, you get 
your money’s worth here. The portions are huge and come with a very large, very 
tasty salad topped with homemade dressings. The food is presented with an eye 
to its aesthetic appeal, too. A permanent selection of salads, sandwiches, beers, 
and wines appears on the menu. 

Sunday brunch (beginning at 11:00) is a house specialty that shouldn't be 
missed. Fresh fruit buckwheat pancakes and vegetable omelettes are featured on 
the changing menu. The permanent menu features huevos rancheros ($3.75), a 
Mexican delight. Fried eggs are served on a tostada with refried beans and 
avocado, and smothered in a hot sauce meant to waken the sleepiest customer. 
Order yours extra spicy and wash it down with iced coffee. 


Swensen’s 


133 W. Franklin St. (University Square), 10 mins. from campus; 929-3121 
Owner: Leon Todd; Mgr.: Mike Johnson 

Mon.-Thurs. 11am-11pm, Fri./Sat. 11am-m, Sun. 12m-10pm; A, 94.5% 
Checks accepted 


Swensen’s has the best tasting and most exotic ice cream in Chapel Hill; it 
seems to be less sweet, but richer than other ice cream. Swensen’s also has a 
large variety of tempting sundaes, which are dessert feasts. Quality costs 
though; one scoop is 60¢ and the cheapest sundae (The Ice House) is $1.75. 
Swensen’s food, while high in quality, is far less original than their ice cream. The 
stacked ham sandwich ($2.55) or the quiche ($2.95) are good choices if you 
must have dinner before you dessert. The waitresses are somewhat hurried, 
but a fresh flower on each table makes the wait more pleasant. Swensen’s is the 
(only) place in Chapel Hill to go to sit down and enjoy ice cream, so you can 
expect a line for tables on warmer nights. 


The Talk of the Town 


1010 Hamilton Rd. (across from Glen Lennox), 1.6 miles from campus; 942-4779 
Owners/Mogrs.: Bill Seawell, Jim and Sharon Vassil 

Sun.-Fri. 11:30am-12m, Sat. 59m-1am; A, 92.0% 

Local checks, Visa, MC accepted; Mixed drinks, beer and wine are served. 


A quiet, subdued restaurant on N.C. 54, Talk of the Town has gone through 
menu and managerial changes, but now seems to have settled down to an even 
course. The extensive menu (sandwiches, salad, soup, ribs, pizza) has over- 
extended itself to the point of mediocrity in many dishes. The best bet is the soup 
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(homemade) and salad bar for $3.50—wholesome, complete meal. The atmos- 
phere consists of dark wood, private booths, and the service is good—not excit- 
ing but reliable on a slow night. Before going, try to get one of the abundant two- 
for-one coupons. 


Tijuana Fats 


403 W. Rosemary St., 20 mins. from campus; 967-1466 

Owner: Clark Church; Mgr.: Mitzi Darden 

Mon.-Sun. 11:30am-2:30pm, Mon.-Thurs. 5pm-10pm, Fri./Sat. 5pm-11pm; 
A, 91.0% 

Local checks, Visa, MC accepted; Mixed drinks, beer, wine are served. 


Tijuana Fats is a fine Mexican restaurant, presenting all the traditional dishes 
without fuss or fancy but with the hottest hot sauce in the Triangle! 

Dinners are a little expensive for Mexican fare (ranging from $3.50, for a 
vegetarian plate, to around $6.00), but are generally cheaper than those at 
Papagayo (the town’s other Mexican restaurant) and you get your money's 
worth. You can order enchiladas, tacos, and burritos with a variety of fillings a la 
carte for a modest surcharge during dinner hours. Lunchtime prices are lower. All 
meals are accompanied by huge helpings of rice and refried beans, which help to 
satisfy the healthiest of appetites. 

The interior of Fats is rustic, cozy, and dark —what regulars would describe as 
more ‘‘Mexican” than the chrome-bright sieakness of Papagayo. The delicious 
and different food makes this an enjoyable place to bring a date, and the casual 
atmosphere will help you relax quickly and become better acquainted. These 
qualities also keep Mexican food lovers in Chapel Hill coming back. (See bar 
guide.) 


Villa Teo 


1213 E. Franklin St., 1.1 miles from campus; 942-2266 

Owner: B. B. Danziger; Mgrs.: Robert and Martha Wishon 

Mon.-Thurs. 6:30pm-9:30pm, Fri./Sat. 6:30pm-10pm, Sun. 11am-1:30pm, 
6:30pm-9:30pm; A, 93.5% 

Checks, Visa, MC, AE accepted; Mixed drinks, beer, wine are served. 

Reservations are accepted but not required. 


Welcome to Chapel Hill’s most eccentric restaurant. From the cardboard 
house for the owner's cat on the front door step to the sunken gardens and 
delightful fountain in the dining room, from the waiters in formal attire to the 
dime-store place settings, Villa Teo is a study in contradiction. Even the menu 
reflects the confusion. Prices range from the low for the vegetarian dish of the 
day (around $4.00) to expensive for the duck and veal specialties (up to $13.00). 
Unfortunately, there is little choice in between except for the moderately priced 
fish-of-the-day specials, and they're only offered on Thursday and Friday. 

You can’t complain about the food. Everything from the crispy duck to the 
almond-topped cheese cake is of the highest quality. And the setting for your 
meal, a fantasy garden with lots of live trees, running water, and picturesque 
pseudo-ruins, is the most romantic in town. But sometimes you wonder who 
they're kidding, like when the waiter puts the wine bucket on the floor so it won't 
spoil your view during dinner. 


Oh, well. Come here with a little romance in your heart and a good sense of 
humor, and you'll have one of the best meals you've ever had in this town. 
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Watts Restaurant 


15-501 Hwy. South, 2.6 miles from campus; 933-1065 
Owner: Alston Watts; Mgr.: Rayburn Dollar 

Daily 6:30am-7pm; Sanitation: A, 90.0% 

Local checks accepted 


“‘Home cooked meals” is what the sign reads, and if your Mom cooks mainly 
canned vegetables, chicken, and hamburger dishes, you will really feel right at 
home. Watts Restaurant on 15-501 South is not fancy, but it’s a good place to 
eat if you are hungry, in a hurry, but want to sit down, or don’t have much 
money. It’s not far from campus, and even with the high price of gas, the trip 
may be financially advantageous. For $2.50 you can get two pieces of fried 
chicken, three vegetables of your choice, and rolls, and 30¢ more buys you 
unlimited iced tea. Hamburgers cost $1.15, and the rib-eye dinner $4.95, but 
most prices are in the $2.50-3.50 range for dinner, and the servings are ample. 
Quality and atmosphere are lacking at Watts, but a little buys a lot here, so think 
about it for an economical meal. 


Western Sizzlin’ 


324 W. Rosemary St., 18 mins. from campus; 942-1816 
Owner/Mgr.: Stephen Owens | 
Sun.-Thurs. 11am-10pm, Fri./Sat. 11am-11pm; A, 93.5% 
Checks accepted 


Does ‘‘Will check number 76 please raise your hand;"’ sound familiar? If not, 
then go to Western Sizzlin’, Chapel Hill's discount steak house, and hear it for 
yourself. After customers place their orders at the counter, waitresses deliver 
meals by announcing check numbers, making a quiet meal impossible. But 
Western Sizzlin’ is not all that bad, they have a large (31-item) salad bar ($2.79 
without a meal, $1.99 with) and a variety of inexpensive steaks ($2.79-5.49). The 
atmosphere is cafeteria-like and privacy is at a minimum, but if you have a ranch 
hand’s appetite and want to ‘‘chow down” for under five dollars consider 
Western Sizzlin’. 


Yacht Club 


1301 E. Franklin St., 1.3 miles from campus; 942-5578 

Qwners/Mogrs.: Norm Eckert, Kiaus Ford 

Mon.-Fri. 11:30am-2pm, Mon.-Thurs. 6pm-10pm, Fri./Sat. 6pm-11pm; A, 
92.0% 

Visa, MC, AE accepted; Mixed drinks, beer, wine are served. 


A breath of salt air in Chapel Hill? Well, almost. The Yacht Club carries off its 
nautical atmosphere with class. Curtains and upholstery in shades of blue and 
mahogany wood trim set a fair-weather mood for dining here. The menu features 
many seafood dishes, prepared gourmet style and priced from $8.00 to $13.00. 
The luncheon menu is more varied, but is also much more reasonably priced 
($3.00-6.00). Located in the basement of the Professional Building on East 
Franklin, the Yacht Club is patronized by an older, sophisticated crowd. This and 
the hefty price tag make it ideal for a meal with visiting parents, but it’s also a 
great place to go when you're feeling rich and are looking for a nonstudent, more 
grown-up scene. (See bar guide.) 
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Ye Olde Waffle Shop 


173 E. Franklin St., 5 mins. from campus; 929-9192 
Owners/Mgrs.: Jim Chris, Al Thomas 

Mon.-Sat. 7am-wee hours, Sun. 9am-wee hours; A, 91.5% 
Local checks accepted 


What a great place to start the day! If you’re hungry for a hearty breakfast 
served in a warm atmosphere but don’t want to spend much, the Waffle Shop is 
for you. Menu prices are climbing here, but breakfast is still cheaper than at the 
Coffee Shop. French toast or waffles are $1.50, and delicious blueberry pancakes 
can be had for $1.50 and $1.75. Egg entrees start at $1.40, and for $2.25 you'll get 
two eggs, hash browns or grits, bacon or sausage, and toast. Omelettes range 
from $2.40 to $2.90 and are generously filled. Coffee is now 35¢ with only one 
free refill. The waitresses and cooks are personable and attentive, and the 
atmosphere is friendly and relaxed. Despite the almost certain wait for a table, 
breakfast at the Waffle Shop will be well worth it. 


Back Street's 


151% E. Rosemary St., 7 mins. from campus; 967-4696 

Owners/Mgrs.: Chuck Fry, Jon Childres 

Mon.-Thurs. 11am-11pm, Fri./Sat. 11am-1am, Sun. 11am-8:30pm; A, 94.0% 
Checks accepted; Beer and wine are served. 


Although you can still order a three-meat sandwich at a low, low price in the 
mid-afternoon, there is little else to recommend this Rosemary Street sub shop 
(which was formerly Youngblood’s). Sure the marinated cucumbers make a 
hoagie from Back Street’s special, but the service is usually indifferent to nasty 
and the size of their sandwiches seems to shrink daily. If you eat indoors, be sure 
to sit near a window; this restaurant provides none of its own atmosphere 
whatsoever. 


Baskin-Robbins 31 Flavor Ice Cream 


145 E. Franklin St., 5 mins. from campus; 967-1131 

Owner/Mgr.: Philip Berkowitz 

Mons.-Thurs. 11am-11pm, Fri./Sat. 11am-12m, Sun. 1pm-1am; 
No sanitation grade 


The exotic and constantly changing flavors will draw you into this Franklin 
Street ice cream shop, but the small scoops and plastic interior will discourage 
you from returning. True, the ice cream prices are lower than Swensen’s, but 
Swensen’s has the edge on both taste and scoop size. The usual sundaes, 
shakes, and freezes are served in plastic dishes and paper cups because Baskin- 
Robbins is a take-out ice cream parlor only. Prices are not in line with portion size 
or quality, but Baskin-Robbins is close enough for a quick ice cream cone 
between classes and bound to have a flavor to suit your fancy. 


Bill's Bar-B-Que 
115 N. Graham St., one mile from campus; 967-6609 


Owner/Mgr.: Thomas Bell 
Mon.-Sat. 6:30am-9pm; A, 93.5% 
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We recommend the spare rib plate, because it’s a lot of food for $3.50. The ribs 
come with hush puppies. The barbecue is okay, but you'll find better at nearby 
Crook's. Bill’s is strictly a take-out restaurant—only three stools at the counter 
makes your wait more comfortable. It’s best to try their free delivery service—the 
only one in town to call when you’re not hungry for pizza. 


Blimpie’s 


118 E. Franklin St., 5 mins. from campus; 942-8756 

Owner: Neil Horwitz; Mgr.: Johnnie Moore 

Sun.-Thurs. 10am-12m, Fri./Sat. 10am-2am; A, 93.5% 
Local checks accepted; Beer and wine are served; Deliveries are made. 


Blimpie’s is home base for much of the Franklin Street lunchtime crowd. 
Blimpie’s serves good sandwiches quickly, and patrons can sit down here to eat 
their meal. Sandwiches are made on a choice of pita bread or sub roll. All the 
usual combinations are available, and the list of extras includes sweet and hot 
Greek peppers. Prices begin around $1.50 and can go quite high for sandwiches, 
but for a quick meal that’s great— you can’t do much better than Blimpie’s. 


Bresler’s 


University Mall, 2 miles from campus; 967-3333 
Owners/Mgrs.: John Duncan, Ed Worsly 
Mon.-Sat. 10am-9pm, Sun. 1pm-6pm; No sanitation grade 


Does shopping give you the munchies, too? If ice cream is what you crave, 
Bresler’s in the mall wins the ‘‘Not-much-choice’’ award. A typical chain ice 
cream store, Bresler’s doesn’t try very hard, but if they have your flavor, the ice 
cream is adequate. Beware of the ice cream treats in the case, though—some 
look as if they’ve been there a long while. 


Burger King 


140 Elliott Rd. (across from Kroger Plaza), 2.4 miles from campus; 929-4391 

Owners: Tom Fickling, William Prentiss; Mgr.: James Ernest 

Mon.-Thurs. 9:30am-11pm, Fri./Sat. 9:30am-12m, Sun. 10:30am-11pm; 
A, 94.5% 


The chicken, roast beef, ham, and fish sandwiches are processed and 

tasteless, so stick to burgers here, and have them ‘‘your way.”’ The wait is longer 
because the food is microwaved to order. Come here for onion rings if you're 
tired of french fries. 


Colonial Drugs 


450 W. Franklin St., 17 mins. from campus; 942-4463 

Owner: John Carswell; Mgr.: Janet Carswell 

Mon.-Sat. 8:30am-9pm, Sun. 1pm-7:30pm; A, 91.0% 
Checks accepted 
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The fountain at Colonial Drugs is a charmingly unselfconscious reminder of 
Chapel Hill’s past. It is located in the back of the old pharmacy, amidst dust- 
covered shelves and prescription records. They specialize in freshly squeezed 
lemon, orange, and lime drinks here (about 40¢-60¢), but they also serve good 
sandwiches and burgers. On a hot day, the lemonade alone is worth the short 
walk up Franklin Street. 


Dairy Freeze 


404 Weaver St., Carrboro, 1.6 miles from campus; 942-2462 
Owner: Z. L. Byrd; Mgr.: Sherwood Whitman 
Mon.-Sat. 7am-9pm; A, 94.5% 


What can we say? The only item worth a trip is the soft ice cream cone. They'll 
give you a good sized “‘half and half’’ vanilla and chocolate swirl for 55¢. Sundaes 
and sandwiches are to be avoided. 


Doofinckey's 


Carr Mill Mall, Carrboro, 1.3 miles from campus; 929-2225 
Owner/Mgr.: Malek Nayfeh 

Mon.-Sat. 10am-6pm; B, 87.0% 

Local checks accepted; Beer is served. 


It’s unlikely that you'll be spending the day shopping at Carr Mill Mall, but if 
you are, or if you have a craving for a ‘‘natural’’ sandwich, Doofinckey’s is a nice 
stopover. The menu is unmistakably similar to the Looking Glass Cafe's, and 
features delicious sandwiches like the Cheese Deluxe ($2.15). Other prices range 
from $1.10 for grilled cheese to $3.75 for a ham and roast beef. A fine salad bar is 
available at $1.95 for one bowl, and all-you-can-eat for $2.95. It has lots of the 
toppings found at Looking Glass, but it’s cheaper. Doofinckey’s also features an 
excellent assortment of desserts and fruit juices. Remember to go for lunch 
because when the Mall closes at 69m, so does Doofinckey’s. 


Dunkin’ Donuts 


407 W. Franklin, 15 mins. from campus; 942-7870 
Owner: David F. Robinson; Mgr.: Ray and JoAnn Bird 
Mon.-Sun. 24 hours; A, 91.0% 

Local checks accepted 


Besides the fact that this place doesn't always have the variety of donuts you 
want, and that prices have gone up (25¢ a donut). and that the help doesn’t seem 
to care about the customers, and that the atmosphere is so hot-pink-tacky, we 
see no reason not to go here. Dunkin’ Donuts is open 24 hours a day and you can 
probably find some donut that will satisfy you from the meager assortment. Not 
worth a special trip. 
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Eckerd’s 


Eastgate Shopping Center, 3.5 miles from campus; 929-1178 
Owner: Jack Eckerd; Mgr.: Bob Powell 
Mon.-Sat. Yam-6pm, Sun. 1pm-6pm; A, 91.0% 


If you are in Eastgate and you hear that Eckerd’s is running a 10¢ scoop ice 
cream special, hurry on over. They'll probably only have vanilla, but at this price, 
who’s complaining? Otherwise, hurry elsewhere if you are hungry. The ham- 
burgers and other selections taste like cardboard. 


Gino’s (Kentucky Fried Chicken) 


319 E. Main St., Carrboro, 1 mile from campus; 929-1169 
Owner: Gino's Inc.; Mgrs.: Reginald Lipscomb, Denise Parks 
Sun.-Thurs. 11am-9pm, Fri./Sat. 11am-10pm; A, 93.5% 


If you are confined to Carrboro and want fast-food to go, Gino’s is a wise 
choice. It offers the Colonel’s Kentucky fried chicken at reasonable prices. The 
chicken is good but slightly greasy. Avoid the side dishes though; the mashed 
potatoes are gummy and the cole slaw and potato salad are bland. Remember, 
the Colonel does not offer the luxury of a dining area, so you'll have to take your 
dinner home. 


Golden Dragon 


130 E. Franklin St., 5 mins. from campus; 929-5728 

Owner: The Golden Dragon of Chapel Hill, Inc.; Mgr.: T. G. Banh 
Mon.-Sat. 11am-8pm; A, 94.5% 

Beer is served. 


If the Franklin Street hoagie, quiche, and sproutburger scene is getting you 
down, surprise your tastebuds and try something different. The Golden Dragon 
offers an inexpensive Chinese take-out meal that is one part great Chinese food 
and one part a welcome change of diet. 

The people at the Golden Dragon work hard and enjoy making good food. The 
menu is limited—they’ve served the same 5 or 6 dishes for years— but the food 
they do serve is consistently good. Entrees including sweet and sour pork, 
chicken king pao, and beef and broccoli (all around $1.15) are heaped on beds of 
lo mein or fried rice. Try an egg roll (75¢) or a bowl of hot soup to round out the 
meal. If you go during lunch, expect to wait in a fast moving line (service is 
cafeteria-style) and either share one of the 9 or 10 tables or get your food to go. 
You might make the Golden Dragon the place you visit when you need that 
occasional change or the crunch of real vegetables between your teeth. You 
might even make it an everyday lunch-time habit. Whatever, make sure you visit 
this place soon. 


Golden Skillet 


412 E. Main St., Carrboro, 1 mile from campus; 967-8204 
Owners: Lee Lipsitz, Jim Johnson; Mgr.: Wayne Sanderlin 
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Sun.-Thurs. 10:30am-10pm, Fri./Sat. 10:30am-11pm; A, 92.5% 
Local checks accepted 


Golden Skillet is a new fast-food fried chicken place in Carrboro. Even though 
you can eat your meal in the store (unlike the other Carrboro chicken place), 
don’t go out of your way to eat here. The fillet chicken sandwich ($1.49) is a 
disappointment, and the fried chicken is no better than the Colonel's (prices are 
about the same at both stores). Golden Skillet does offer a large variety of boxed 
chicken dinners, all complete with fries instead of mashed potatoes and a 
wash-’n-dry napkin for clean ups. Service is fast and prices are reasonable, but 
not so reasonable as to make a special trip worthwhile. 


Grill Master 


1506 E. Franklin St., 1.7 miles from campus; 967-3566 
Owner/Mgr.: John Paliouras 
Mon.-Sun. 10am-9pm; B, 81.0% 


If you've ever driven out Franklin Street looking for a change of pace in fast 
food service, then you've probably noticed the lonely windswept drive-in across 
from Brady’s. This remnant from the fifties appears uninviting to those of us 
weaned on Big Macs and shoestring fries, but for those on a spree for variety, the 
Grill Master might be the haven they've been searching for. The hamburgers (93¢ 
without extras) are cooked while you wait, but the french fries are often greasy 
because the cooks serve everybody from the same batch until it runs out, no 
matter how long it has been sitting there. The Grill Master’s pride is its soft ice 
cream. Sandaes here are cheap, but watch out for the nuts—they’re 60¢ extra. 
For those who want to order their food at a quaint old pick-up window, and who 
want to eat in their car while watching traffic go by, the Grill Master may be for 
you. Otherwise, save the gas and walk to Hector’s. 


Hardee's (15-501 Boulevard) 


1800 Chapel Hill-Durham Blvd., 4.2 miles from campus; 929-8516 . 
Owner: Boddie Noell Enterprises; Mgr.: Thomas Wilson 
Mon.-Sun. 6am-10pm; A, 94.5% 


Fastfood burgers here are worse than usual and decidedly not worth the long 
trip. When in the area try Wendy’s across the street. 


Hardee’s (Franklin Street) 


213 W. Franklin St., 15 mins. from campus; 942-1374 
Owner: Boddie Noell Enterprises; Mgr.: Tom Hunsucker 
Sun.-Thurs. 6am-11pm; Fri./Sat. 6am-12m; A, 90.5% 


Dressed in special Carolina blue and equipped with replicas of the Old Well for 
booths, this Hardee’s will cheerfully meet one-half of your greasy, fast-food 
burger needs. The food here isn’t bad, if you’re fond of this genre, but prepare 
for a 5-10 minute wait, no matter what the time of day or size of crowd. 
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Hector’s 


201 E. Franklin St., 5 mins. from campus; 929-7213 
Owners: Lias Bros.; Mgr.: Sevastos Lias 
Mon.-Sun. 10am-2am; A, 90.0% 

Checks accepted 


‘Chee’ burgah, chee’ burgah, chee’ burgah - no Pepsi - Coke!’’ What? That’s 
not how it goes! Well, that /s how it goes at Hector’s, Chapel Hill’s famous Greek 
short order grill, established in 1969. But wait—there are some other differences 
that separate this establishment from the one John Belushi made famous on 
Saturday Night Live. Here, the service is friendly (sometimes even flirtatious!) as 
well as fast. The customer can have something besides a burger, choosing from a 
wide variety of Greek and American specialties, from souvlakito, a chicken breast 
sandwich, to pizza-by-the-slice (from 65¢-$1.95). The Greek grilled cheese all- 
the-way (95¢ grilled cheese on pita bread with lettuce, tomato, and Hector’s 
special cucumber sauce) makes a wonderful lunch or just hits the spot after a late 
evening in Franklin Street's bars. The food here is usually a little greasy, but that 
just adds to the flavor. Try Hector’s for the fastest lunchtime service downtown 
(despite occasional long lines) or to soak up whatever you've put down all 
evening. | 


Gourmet’s Choice 
Hobbit Hoagie Factory 


401 W. Franklin St., 5 mins. from campus; 967-3100 
Owner/Mgr.: Jay Schwantes 

Mons.-Sat. 11am-11pm, Sun. 1pm-8pm; A, 94.5% 
Local checks accepted; Beer is served. 


This quiet, comfortable sandwich shop, located on the corner next to the West 
Franklin Street bus station, may be the best-kept secret in town, but we think 
everyone should know about it. 

The Hobbit Hoagie Factory features delicious sandwiches named _ after 
characters from J.R.R. Tolkien’s fantasy The Hobbit. We're all familiar with 
those chubby little people from Middle Earth who love to eat, drink, and party, 
and we'll bet they’d feel right at home here. 

The large sandwiches are a real bargain, from $1.85 for cheese to $3.35 for a 
ham, roast beef, turkey and cheese combo. Order your sandwich on a whole 
Wheat hoagie roll or pita bread (pita bread choices cost slightly less), and watch 
the friendly sandwich builders pile your meal high with cheese, meat, and all the 
extras including lettuce, tomato, onion, pepper, and oregano. 

Service is always fast and the shop is rarely crowded. Carpeted floor and bright 
walls decorated with sketches of Hobbit characters are very relaxing and certainly 
worth the extra five-minute walk from campus. Local musicians come to jam 
informally on Saturday night, and the public is welcome to listen, sip beer or 
coffee, or enjoy a late evening snack. There is no cover charge. 

The Hobbit Hoagie Factory is a new addition to Chapel Hill's list of restaurants, 
and we're very pleased with the quality of food, the friendly service, and the 
enthusiasm of the management. Take the extra steps here the next time you're 
hungry for a good meal in a happy setting at a fair price. We feel it’s the best 
sandwich shop in town, and it just may become your favorite Chapel Hill eatery. 
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Looking Glass Cafe 


133 W. Franklin St. (University Square), 10 mins. from campus; 929-0296 
Owners: Bob and Sandi Moura; Mgrs.: Val Moura, Shirl Tharp 
Mon.-Sun. 11am-11pm; A, 95.0% 

Local checks accepted; Beer and wine are served. 


Another sandwich shop where quality has slipped recently, the Looking Glass 
Cafe serves a wide variety of meat and vegetable sandwiches ($1.50-2.75), ham- 
burgers, and salads. It’s the little things about this place that proved most 
aggravating. 

A genuinely delicious hamburger ($1.75) is served on an insubstantial, card- 
board-tasting roll that inevitably turns to mush after a couple of bites (especially if 
ordered all-the-way with chili and mayo!). . . . Often items on the menu are not 
available. . . . The salad bar, while one of the most appetizing in town with fresh 
broccoli and peanuts, is also terribly expensive at $2.25 per bowl. . . . While the 
sandwich makers do their best in cramped working quarters, service is often slow 
and frustratingly inefficient, particularly at lunchtime, causing bottlenecks near 
the pick-up counter and the salad bar.... 

Although the dining area is cramped and noisy, once seated, either inside or 
out (table service for patio diners relieves some of the congestion), you are 
almost certain to find your meal tasty and fresh. Try a spinach sproutwich with 
herb tea or a delicious BLT with one of the many juice selections. For a heartier 
meal, a burger, a roast beef, ham, tuna, or chicken salad sandwich with fries or 
onion rings and a draft beer is in order. Just remember— experiment and order 
your burger on pita bread! 


McDonald’s (Franklin Street) 


420 W. Franklin St., 20 mins. from campus; 942-7690 
Owner: Ray Crock; Mgr.: Scott Daubert 
Mon.-Thurs. 7am-12m, Fri./Sat. 7am-1am; A, 90.0% 


The service is slow, but the food won’t disappoint that Ronald McDonald fan 
looking for Big Macs that taste just like the ones back home. 


McDonald's (University Mall) 


University Mall, Estes Dr., 2 miles from campus; 967-2676 
Owner: McDonald's Corp.; Mgrs.: Karen Patterson, Angie Jones 
Mons.-Sat. 8am-9pm; A, 92.0% 


Everything costs five cents more here than at McDonald’s uptown, but if you 


get hungry while shopping at the Mall, this is a good place to get a quick meal. 
This McDonald's features a salad bar with lots of toppings for $1.10. 


Orange Bowl 
University Mall, 2 miles from campus; 967-4585 


Owner/Mgr.: Billy Paynter 
Mon.-Sat. 9am-9pm; B, 84.0% 
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Walk past this one quickly. Although the menu offers a wide variety at good 
prices (chili dogs, sandwiches, egg rolls, pizza by the slice, skip the Orange Bowl 
unless you are stuck at the Mall and dying of hunger. There are better places to 
eat there, but a quick soda or the soft ice cream from the Bow! are all right. 


Roy Rogers 


106 Mallette St., 10 mins. from campus; 968-9217 
Owner: Ed Isaacs; Mgrs.: George Woody, Annie Howerton 
Sun.-Thurs. 10:30am-2am, Fri./Sat. 10:30am-3am; A, 94.0% 


The food quality here is rapidly going downhill. Even the ‘Howdy, Pardners!”’ 
are coming few and far between. But the burgers are still thick and, unlike 
Hardee’s, Roy serves real roast beef in his sandwiches. The fried chicken is okay 
but stay away from the salad bar. It may be the worst in town and is expensive at 
$1.00. For anyone stuck in Chapel Hill and longing for a hometown Arby’s 
jamoca shake, Roy offers a similar treat. This place advertises a bottomless large 
coke, but better hang on to your receipt and cup if you want to take advantage of 
this offer. Roy’s popularity is due more to its being open until 3:00 am and its 
proximity to Granville Towers than to the value of the food. Take your purchase 
home with you, the atmosphere here may be the ‘‘worst in the West.”’ 


Sadlack’s Heroes 


203 E. Franklin St., 5 mins. from campus; 929-7202 

Owners: Don McLennan, Frank Sadlack; Mgr.: Don McLennan 
Daily 11am-1am; A, 97.5% 

Checks accepted; Beer and wine are served. 


This isn’t the fastest sandwich shop on Franklin Street, but it has the nicest 
atmosphere. Its wooden counter and tables lend the feel of the old-fashioned 
corner bar and deli. It offers a variety of gastronomic delights from meatball subs 
to liverwurst. Sadlack’s has six choices of freshly baked bread for most sand- 
wiches and will put together your favorite sandwich combinations on request. 
One can also find yogurt, baked beans, potato salad, and the like —if they haven't 
run out, as often happens. A meal will cost between $2.50 and $3.00, but the 
quality is excellent. Don’t forget to try the cheese cake. Good luck on finding a 
table during lunch hours! 


Snack Shack 


Carr Mill Mall, Carrboro, 1.3 miles from campus; 942-4934 
Owner: Triangle Enterprises; Mgr.: Jimmy Young 
Mon.-Fri. 9am-9pm, Sat. Yam-6pm; A, 92.0% 

Local checks accepted 


The Snack Shack is Carr Mill Mall’s purveyor of ‘‘junk’’ food. They offer hot 
pretzels, pizza-by-the-slice, bagels with cheese, and hot dogs—some of it stale 
and none of it of commendable quality. If you're in the Mall pick up a drink, but 
get lunch elsewhere. 
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Subway 


132 E. Franklin St., 5 mins. from campus; 967-5400 
Owner: Nutmeg Investment Group, Inc.; Mgr.: Peter Slomianyj 
Sun.-Thurs. 11am-2am; Fri./Sat. 11am-3am; A, 90.0% 


Enter the brown and orange store called the Subway for a speedy sandwich to 
eat on the Franklin Street wall. Subway has no tables, so you have to carry out 
your purchases. Their sandwiches are very good, and come in four different sizes 
to accommodate any appetite. Except for the king crab sandwich, though, 
Subway offers nothing unusual. The footlong roast beef is a safe bet for $2.79. 
The management concentrates on serving a big sandwich quickly, and if you 
want a drink, you'll have to get it from their machines. Because Subway is open 
late throughout the week and is close to campus, it is a great place to cure late 
night munchies, but for a better hoagie walk to the Hobbit. 


Sutton’s Drug Store 


159 E. Franklin St., 5 mins. from campus; 942-5161 
Owner/Mgr.: John Woodard 

Mon.-Sat. 7am-4pm, Sun. Yam-4pm; B, 86.5% 
Checks accepted 


Missing your favorite lunch counter back home in Siler City or Kannapolis or 
wherever? Well, Chapel Hill’s cure-all for those blues can be found in Sutton’s 
Drug Store on Franklin Street. 

Sutton’s is a Chapel Hill institution. If they sold nothing but that famous 
lemonade here, the folks at Sutton’s would still draw a faithful crowd who like to 
relax and spread the town’s gossip under the protective wing of waitress Willie 
Mae, also a Chapel Hill institution. A good, basic breakfast—Sutton’s eggs, 
sausage or bacon, toast and juice — will cost just under $2.50. The lunch menu is 
standard grill fare and expensive (90¢ for a cheeseburger). Milk shakes and ice 
cream are also available. 

Service here is always friendly, but plan to spend a little time waiting for it. 
Giving special attention to the mealtime crowds often slows things up! 


Time-Out 


University Square, 10 mins. from campus; 929-2425 
Owner: Eddie Williams; Mgr.: Glen Varner 
Mons.-Sat. 6am-9pm, Sun. 10am-9pm; A, 91.5% 
Checks accepted 


For variety in biscuits, Time Out holds a definite edge on its competitors. 
Biscuit devotees will debate biscuit qualities for hours, but Time Out has quite a 
few loyal fans lining up on Saturday and Sunday mornings for butter biscuits 
(50¢) or egg, cheese, sausage, chicken, ham, etc. (up to $1.35). Conveniently 
located in University Square (right in front of Granville Towers), Time Out's fried 
chicken more than holds its own among the take-outs. Skip the pizza, but when a 
quick breakfast or snack is needed, Time-Out is a good bet. 
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Wendy's 


15-501 Chapel Hill Blvd., 3 miles from Campus; 967-8624 
Owner: Dwane Hoover; Mgr.: Ray Williams 
Sun.-Thurs. 11:30am-10pm, Fri./Sat. 10:30-11pm; A, 97.5% 


No fast food hamburger restaurant may be worth the trip to you, but Wendy’s, 
newly opened on the eastern outskirts of town, is really a cut above the others. 
The hamburgers, served in single, double, and triple patty portions, are more 
expensive than McDonald's or Hardee’s but the meat is betterand Oh! ‘so hot 
and juicy!’” The menu also includes chili and a salad bar. The ‘‘frosties’’ are a 
tempting cross between a chocolate milk shake and soft ice cream. Look for 
another Wendy's opening soon in Carrboro at the corner of Greensboro and 
West Main. 


Back Street's 
151 E. Rosemary St. 


Do you want to just sit and watch traffic go by? Or do you want to catch some- 
thing on the tube, but don’t want to make the long trek home just yet? And do 
you want to do these things and drink beer too? Then Back Street’s, located on 
Rosemary Street, may be the place you want to go. This bar isn’t much, but on 
spring and fall afternoons, crowds gather on the front patio to mingle and ogle 
passersby. It becomes a good place to run into friends. At other times, you can 
watch TV without interruption from a loud stereo. Unless you’ve come to sun 
yourself or watch the ball game, though, go somewhere else to drink. (See 
restaurant review.) 


Bullwinkle’s 
W. Main and Weaver Sts., Beer only 


You probably don’t know this place by name, but it’s that slightly formidable 
corner bar wedged in the triangle where Weaver and Main Streets meet in 
Carrboro. Don’t let those burly guys standing at the door scare you. This is just a 
comfortable, relaxed neighborhood bar where workers— mostly young and long- 
haired —stop in to drink a beer and shoot a game of pool on the way home or 
after dinner. If you're thirsty and tired of the usual student's drinking spots closer 
to Chapel Hill, you'll be welcome here. 


. Carolina Coffee Shop 
138 E. Franklin St. 


The Coffee Shop isn’t really a bar, but it’s a wonderful place to drink wine or 
your favorite cocktail on that evening when the Franklin Street bar scene leaves 
you cold. The classical music and the well-lighted (but not glaring) surroundings 
provide a warm and friendly atmosphere, making this a nice place to drop in with 
friends. Just as we said when speaking about the Coffee Shop food, you 
probably won't want to make this a regular drinking hangout, but when you want 
a drink and the thought of all those loud, smoke-filled bars across the street just 
depress you, the Coffee Shop is sure to lift your spirits. (See restaurant review.) 
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Cat’s Cradle 
405 % W. Rosemary St., Beer only 


You can hear the finest in local musical entertainment here several times a 
week. The bands represent a cross section of popular taste, and whether it’s 
bluegrass, rock, jazz, or new wave, the audience is large and enthusiastic. The 
Cat’s Cradle has been a starting place for many musicians that have gone on to 
greater acclaim in this region. Sip a few beers as you listen. The prices are the 
same as most other Chapel Hill bars. The cover charge here is usually high when 
the bands are well-known and popular, but you can audition an undiscovered 
talent at bargain prices. 


The Cavern 
425 ¥ W. Franklin St., Beer only 


This might be just another underground bar in a town full of the same but for 
its pool tables. Amateur and ‘‘pro”’ alike can hustle a few games over a few beers 
in the fun and friendly atmosphere here. The couches provide a good place to sit, 
relax, and watch the action. 


Chez Condoret 
University Square 


Enjoy a cocktail before or a brandy after your meal here. The lounge has a low- 
key, professional atmosphere without the sort of snobbery that leaves a student 
customer uncomfortable. A jazz trio performs during dinner hours, providing a 
special touch without overwhelming conversation. Or come to the lounge later in 
the evening to sip your favorite beverages and experience Chapel Hill’s only 
cabaret. Local musicians and actors perform in lively shows which change every 
six weeks or so. The cover charge is little more than a movie, making it a 
sophisticated and unique way to entertain that special date or group of friends 
from out of town. (See restaurant review.) 


Colonel Chutney’s 
300 W. Rosemary St. 

After dinner hours, Colonel Chutney’s becomes a friendly and slightly sophis- 
ticated neighborhood bar where you're welcome to sit alone or with a group of 
friends. A piano player makes occasional appearances. Draft beer is served in 10- 


and 16-ounce sizes, but the specialty here is the White Russian — extra good and 
only $2.00. (See restaurant review.) 


Crook’s 
610 W. Franklin St. 


Crook’s mixed drinks are noted for their generosity and the Bloody Mary’s are 
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among the best anywhere. Although happy hours here offer a negligible savings 
to the beer drinker (only draft prices are affected), all drinks are reasonably 
priced. The summer regulars sit on the patio, getting a change from all those 
underground taverns in town. The crowd usually includes local softball teams as 
well as the older student crowd and everyone is in a partying mood. This spirit 
carries inside when the air chills. Come here with a crowd—there’s always room 
for more at Crook’s! (See restaurant review.) 


Darryl’s 4603 Chapel Hill Blvd. 


The two-for-one happy hour (either two drinks or a double shot for the price of 
one) may be worth an occasional trip out here for drinks. The drinks are good and 
generous—especially the strawberry daiquiris. Be forewarned—the White 
Russians are made with ice cream. They’re delicious if you're up for a milkshake, 
but a shock if you're not. (See restaurant review.) 


Four Corners 
175 E. Franklin St. 


Although this shrine to Carolina’s basketball greats is just a year old, it ranks 
second only to the undergraduate library as the established ‘“meat market’ of 
Chapel Hill. If you want to meet someone new, this is definitely the place for it. 
The bar area is packed almost every night, but particularly on Thursdays when 
the crowd is beginning a traditional Tar Heel long weekend. Grads and under- 
grads, townies, ‘sweet young things” and ‘‘dirty old men’’ abound and the 
lonely heart won't stay lonely long. 

The drinks here are strong and not too expensive. The bartenders are also 
happy to make any special drink you’re willing to describe. There’s a wide screen 
TV here, but loud music often drowns out the sound (unless, of course, Dean 
Smith's boys are on). If you ‘‘want to be alone,” sit in a booth on the lower level, 
but the loud music may drown any attempt you make at conversation. If it's TV 
Or privacy you want, try your living room. Four Corners best provides what's not 
sitting with you in your living room tonight! (See restaurant review. ) 


Harrison's 
149% E. Franklin St. 


At one time or another, everyone makes it to Harrison’s— from the professor to 
the gigolo, from the well-dressed and dignified to the jeans and T-shirt crowd 
playing thumper at the next table. What’s more, most of these people come back 
again and again. Harrison's is the quintessential college town beer bar, dark and 
always crowded, arrived at by descending a flight of stairs. Mixed drinks are 
served here, too—they’re decent tasting and reasonably priced ($1.80-2.25). The 
daily happy hour—when drinks are only a buck apiece—is an excellent time to 
experiment with new drinks or get your fill of an old favorite. Whenever you go to 
Harrison’s bring lots of friends. It’s a great place for a party. (See restaurant 
review. ) i 
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Kirkpatrick's Bar 
108 W. Rosemary St., Beer only 


There’s nothing Irish here but the name. In fact, things have been kind of 
boring at this beer joint since the city cops called a halt to the crowds drinking on 
the front sidewalk. The clients now are mostly locals, here for a beer and a turn at 
the bowling game. 


Linda’s 
110 N. Columbia St., Beer only. 


A “neighborhood bar’ on Franklin Street? Well, almost. Linda’s, located on 
Columbia Street right behind Spanky’s, has the dubious reputation of being a 
“grad student hangout” but we know they wouldn't mind if you decided to join 
in the fun. There’s a TV set at the bar, pinball machines, a great jukebox with lots 
of oldies, and cheap pitchers. Linda’s is nothing special—but it’s a fine place if 
you're drinking beer with a crowd. 


Main Event 
15-501 By-pass, North 


This is a members-only disco located out 15-501 towards Durham. It is usually 
crowded, but the dance floor is decent and the music constant. If you’re a disco 
freak with a car, a little money to burn (theres a cover charge nightly), and you 
want to escape the prep scene at Purdy’s, you might want to consider becoming 
a member. 


Mariakakis 


15-501 By-Pass, Eastgate 


Few people choose to come here just for drinks, but the beer selection at 
Kwikee’s is truly amazing and warrants special attention. Bottled beers are sold at 
low prices and the list includes varieties from 12 countries as well as all the usual 
domestic brands. Kwikee’s reputation for serving the student good cheap food 
applies to drink as well. You can order a double shot in your favorite mixed drink 
for only 50¢ above the standard price ($1.25 for most bar brands). No one minds 
if you come in here late in the evening to order drinks without food, but if you’re 
hungry, the Sahara bread—a kind of pita bread dressed with garlic butter—is 
great for the munchies and will serve a crowd for 75¢. (See restaurant review.) 


Martini’s 
406 W. Main St., Carrboro 
Sip your wine in the cozily rustic lounge or enjoy your favorite cocktail on the 


patio. There’s no rush here, so take your time. If you’re hungry, antipasto is 
served in the bar area during dinner hours and into the late evening. It makes a 
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delicious meal for one, or a perfect snack if shared with a friends. You're likely to 
be alone in here after 9:00 or so. If you’re lucky, a guitarist will be informally 
picking Italian tunes—providing a perfect serenade for an intimate tete-a-tete. 
(See restaurant review. ) 


Mayo’s Discotheque 
N. Columbia St., Beer only 


This establishment was better a couple of years ago when it was the Bacchae, 
but it’s the only place on Franklin Street where you can dance without a member- 
ship and it’s not at all bad. The disco music’s too loud, the crowd is often too 
wild, the dance floor is always soaked in beer, but that all sounds like it could be 
fun, now, doesn't it? Circle the dance floor if you're looking for a new partner or 
come with your old favorite and show off your best moves. 


Molly Maguire's 
NCNB Plaza, 136 E. Rosemary St. 


Another pub with an Irish name but no Irish spirit. Although this one has maps, 
posters, and flags from the Emerald Isle hanging throughout, the sound system is 
playing the usual rock and roll and the wicker and chrome decor is more 
California than Ireland. The bar area has been fitted with a comfortable vintage 
leather couch—of the kind seen at shoe shine stands of an era past, but unless 
you are up for sitting here, you'll find nothing special about this place. Your bill 
for an evening’s drinking here will probably be low, but you're likely to leave 
wondering why the owners didn’t follow through on a good gimmick. (See 
restaurant review. ) 


Papagayo 
NCNB Plaza 


If you want a comfortable bar for quiet conversation, come to Papagayo for an 
after-work drink or a night on the town. Sit out on the terrace or sink into one of 
the soft couches. The subtly sophisticated atmosphere is great for meeting old 
friends or getting to know that new acquaintance a little better. This is one of the 
few places in town where you can enjoy good service and drinks in an 
atmosphere of “‘living room” intimacy. The munchies menu is also one of the 
best in town—featuring chili con queso and guacamole. The prices are a bit 
expensive, but the food is delicious and portions are often large enough to serve 
as a meal. We recommend you avoid the house wine, but all other beverages 
should be okay. On weekends, the lounge fills up quickly with a crowd in its mid- 
twenties, so get here early if you want to sit and sip your evening away. (See 
restaurant review. ) j 
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The Pub 
Town and Country Shopping Center, Airport Road, Beer Only 


Bring your laundry when you make the trip out Airport Road to this beer bar. 
The Pub is in the same shopping center as the AGP and a laundromat, so you can 
get all the household chores done and then relax over a cold one while the 
clothes spin dry. This is a noisy little bar—a kind of teenage hangout with nice 
bartenders and a crowd in the late evenings. You might meet some good people 
here if you go ready to mingle and talk. 


Purdy’s on Franklin 
159 % E. Franklin St. 


The ultimate display of Tar Heel schizophrenia—a disco full of preps. You've 
got to dress up here so you can stand out on the dance floor. The floor may be 
the best in town, but the blinking lights above and below are a trifle dizzying to all 
but the pros. If you’ve just had a couple of Alabama Knockouts (the house 
specialty —four shots of liquor in a brandy snifter for $3.50) you may be in real 
trouble. 

Purdy’s is a members-only disco and bar and caters mainly to big spenders. 
There’s always a $1.00 cover ($2.00 for guests) and drinks are expensive, except 
on Tuesday when you can drink beer all night and dance to new wave rock for 
$2.50. If it sounds like your kind of place, watch the 7ar Hee/ for membership 
details. 


Pyewacket 
431 W. Franklin St., at the Courtyard 

Pyewacket isn’t the place to tie one on, but if you’re in the mood to experi- 
ment, this restaurant features an extensive drink list. Many of the cocktails are 
made from natural fruit juices or other organic liquids. Pyewacket also has a 


porch and a nice bar at which you are welcome to sit and spend the evening 
sipping beer or wine. (See restaurant review. ) 


Side Track 
154 E. Main St., Beer only 
Another Carrboro bar with a mainly nonstudent clientele. You won’t be 


intruding if you come in here for a game of darts and a beer, but there’s no reason 
to make a special trip. 


Slug’s at the Pines 
Highway 54 E. 
Most of the crowd at this bar are killing time before dinner, but the guitar 


player provides a pleasant diversion that won't spoil a quiet conversation and is 
worth a trip himself. A wide-screen television is always on when the Tar Heels 
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play, and the relatively sedate crowd lets you enjoy the game and a drink without 
the jostling and noise characteristic of more student-oriented bars. But an 
evening in front of the tube at Slug’s is definitely not for everyone. Drinks are 
very expensive — usually $2.00 or more—so save a trip here for a special occasion. 
(See restaurant review. ) 


Spanky’s 
101 E. Franklin St. 


Located at the corner of Franklin and Columbia Streets, Spanky’s is Chapel 
Hill’s premiere bar, claiming to have served this town’s first mixed drink a year 
and a half ago. No doubt this drink was delicious, with a good measure of 
alcohol, and served with a professional air still found lacking in most of the area’s 
cocktail lounges. There’s nothing outstanding about Spanky’s atmosphere, 
unless you're happy to gaze out the window to watch—and be watched 
by—the passersby on this busy corner. But its convenience and high quality 
service and product packs ‘em in. You’re bound to run into several friends here. If 
you're out for a wild time, try the ‘‘skip and go naked” and bring home its 
unusual glass. 

Unfortunately for Chapel Hill’s serious drinkers, Spanky's has no lounge area, 
and when dinner time rolls around, the management asks drinkers to leave. 
Dinner time can last from 5:00 to 9:00 here, and even later on weekends, so be 
prepared to find another watering hole during this period. (See restaurant 
review.) 


The Station 
201 E. Main St., Beer only 


The Station is open only three nights a week (Tuesday, Friday, and Saturday) 
this summer, featuring local new wave bands on the weekends. The manage- 
ment says they’ll be open more nights in the fall. Emphasis here is on fun— 
there’s lots of room for dancing, and the Apple Chill Cloggers appear here 
regularly and invite the audience to get into their act. Cover charges here are 
sometimes expensive (in the $3.00-4.00 range for local talent), but once inside, 
the beer prices are moderate. If you’re not a disco fan but you love to dance, the 
quick trip into Carrboro for an evening at The Station will be rewarding. 


Sundance 
' Kroger Plaza 


Nobody’s dancing at this new restaurant-bar-disco this summer, but maybe 
things will change when school starts in the fall. After all, drinks are cheap (with 
generous happy hour specials making things even cheaper), and the dance floor 
is free and open to everyone. Sundance doesn’t have the usual college bar 
ambience. The clientele seems to be mostly locals, more interested in sitting at 
the bar than showing off on the dance floor. If you decide to try this place, bring 
several friends and make your own party because the summer regulars won't be 
much help. When you're tired of the dancing scene, make your way to the back 
room bar, where classical and jazz selections will soothe your ears. (See 
restaurant review. ) 
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Tijuana Fats 
403 W. Rosemary St. 


This Mexican restaurant has just added a cozy little lounge where you can wait 
for table during the busy dinner hours or share a pitcher of margueritas or sangria 
with a group of friends. The drinks are all good (except maybe the strawberry 
margueritas), reasonably priced, and happy hours and drink specials are 
frequent. The bartenders (very friendly) operate under a ‘free pour’’ policy so 
drinks are generous. Try the guacamole as an appetizer or a late night snack. We 
hear that Fats has plans for further expansion, and that suits us fine. (See 
restaurant review.) 


Troll’s Bar 
157 E. Rosemary St., Beer only 


This subterranean beer joint will be under new management this year but it 
promises to leave the place unchanged. ‘‘Too bad,’ some will say—the place 
smells like beer all the time and is miserably hot when crowded. But the young, 
athletic crowd who favor this hangout are breathing a sigh of relief. They come - 
here for the cold beer, loud country and rock music, and this crowded, smoke- 
filled cave seems to be their second home. If you like to stand in a fog to drink 
your beers, or maybe you want to rub elbows with a few new people, hit Troll’s 
for a few cold ones next Saturday night. It may become a habit. 


Yacht Club 
1301 E. Franklin St. 


Don’t come here to “‘raise hell,’ but this is an excellent place to relax and 
practice a sophisticated attitude. The older, mostly nonstudent clientele and the 
jauntily nautical, wooden trappings at the bar set the tone that makes the rowdier 
bars near campus look like kid’s stuff. Jeans are okay, but you'll be comfortable 
dressed up too. Custom-crafted backgammon tables keep those seated in the 
lounge content, while those at the bar can strike up conversations with new 
people without straining the voice over loud music. The bartenders are always 
friendly and take the time to get to know you and what you want. The drinks and 
the prices are good and the happy hours are popular, when you can get two 
drinks for the price of one. If you’ve been looking for something a little different 
in a bar these days, perhaps a little more ‘‘mature’’ atmosphere, we recommend 
you try the Yacht Club. (See restaurant review.) 
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OUT-OF-TOWN RESTAURANTS 


Restaurants are listed in this section because they are outside of a seven-mile 
radius from campus and offer something different from Chapel Hill dining. 


DURHAM RESTAURANTS 


BLAIR HOUSE (3930 Chapel Hill Blvd.) 


Dine in elegance with an older crowd, with meals in the $5.00 to $10.00 range. 


BULLOCK’S (3330 Worthman Dr.) 

Some say Bullock’s has the best barbecue around. Go there early to avoid a 
line that often includes several Carolina students. 
MANELLA’S (3438 Hillsborough Rd.) 

Don't go to this Italian restaurant unless you are a closet Duke fan, and even 
than only go only once. 
MARIO’S (South Square) 

Although quality has declined recently, Mario's still serves good Italian food 
and is the best place to go for dinner in South Square. 
MR. HARVEY'S BISTRO (2751 Chapel Hill Rd.) 

This restaurant offers quiche and crepes at reasonable prices in one section 
and a continental menu, less expensive than Villa Teo, in the other. 
SADDLE AND FOX (3211 Hillsborough Rd.) 

The Saddle and Fox serves delicious seafood and steaks with a southern 
atmosphere, and mediocre service, and a high price tag. 
~ SOMETHYME (1104 Broad St.) 

Durham’s best for vegetarian food. Check The Spectator for the schedule of 
live entertainment and make an evening. 
THE WINDMILL (15-501, across from South Square) 

The Windmill has quiche, sandwiches and live entertainment, while its 


neighbor (and associate), Le Moulin features excellent but expensive French 
dining. 
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RALEIGH RESTAURANTS 


ANGUS BARN (Hwy. 70 west) 


Excellent steaks served in a rustic barn highlight this well-known Raleigh 
restaurant. 


BROTHER'S PIZZA PALACE 


This is the best place to get pizza on Hillsborough Street. 


CHARTER ROOM (Velvet Cloak Inn, 1505 Hillsborough St.) 


This expensive restaurant is known for elegant dining, flaming dishes, and 
good service. 


AGWOOD'S (3001 Hillsborough St.) 


Dagwood’s has Sadlack’s beat for fine sandwiches. It features a build-your- 
own sandwich bar as well as delicious salads and homemade soups. 


IRREGARDLESS CAFE (901 W. Morgan St.) 


lrregardless serves delicious natural and vegetarian foods. 


KANKI (Crabtree Valley Mall) 


Japanese steaks are prepared before your very eyes, but the Be seems as if it 
includes a fee for the show. 


RAGAMUFFINS (North Hills Mall) 


A truly good restaurant in a mall, Ragamuffins has quiche and sandwiches to 
make shopping more pleasant. 


RUSTY’S (131 Fayetteville St. Mall) 


Rusty’s is a good sandwich shop; and a favorite among Raleigh business 
people. 


TOP OF THE TOWER (Holiday Inn, Hillsborough St.) 


This restaurant offers affordable, elegant dining with a view. 
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